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DELIGHT YOUR 
renostinsts  OUSTOMERS WITH 


Dealer Promotional 


cane ots THIS NEW PORK 


helping to build larg 


er sales for YOU! SAUSAGE ranged 


“VISKING PATTETTES” are so EASY 
TO SLICE—make such even, handy patties 
—that women prefer them to bulk Pork 
Sausage in any other form. And the quality 
is instantly visible through the transparent 
covering, so that more women are led to 
buy by this assurance of quality. 
“VISKING PATTETTES” guard the 
quality, too!—reduce spoilage, keep the 
sausage sweet and fresh far longer. 

You can build REAL VOLUME with 
“VISKING PATTETTES.” Ask your 
packer—and in case he cannot supply you, 
write us. 


THE \/ISKING CORPORATION 


6733 WEST 65th STREET - CHICAGO, ILLINOIS 


“VISKING”’ and ‘“‘PATTETTES” are registered trade-marks of the Visking Corporation to designate 
i 


ts celloluse sausage casings and tubing. 











UNIFORM CUBES 


Produced with maximum speed at 
minimum production cost—with a 


~ BUFFALO" 
FAT CUTTER 


NSTALL a “BUFFALO” Fat Cutter if you 

want to cut up uniform cubes of pork fat, 
cooked tongue and cooked meats, quickly and 
with least possible waste, in making 


Blood Sausage 
Mortadella 
Head Cheese 


Bologna 
—and other sausage specialties 


This latest improved machine will do as 
much work as five (5) men can do by hand. 


One knife furnished with cutter for 14-inch 
cubes. Extra knife heads furnished to cut %- 
inch and %-inch cubes. 





WRITE FOR FULL DETAILS AND LIST OF USERS 


JOHN E. SMITHS SORS CO. 





BUFFALO, N.Y., U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 


ww Western Office: 1316 E. Slauson Ave., Los Angeles, California 
b A awd Canadian Office: 189 Church St., Toronto, Ontario 
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Congratulations from all points of the compass were 
pouring in today upon Aloysius Pliny Jones, whose 
most recent contribution to buying-science in packing 
house circles won for him the much coveted *R.G. P. 
degree. Packer purchasing agents and packer execu- 
tives are loud in their applause of Jones’ gift of the 
R. G. P. formula to the industry. The remarkable 
economies being effected through application of this 






GREASEPROOF 










RHINELANDER PAPER ECO.,RHINELANDER, WISCONSIN 


buying process will reach staggering he) a 
all purchasing agents realize how simply thee § 5 
ings can be made. 

Interviewed, after presentation ceremonies t 
Jones said: “My discovery is now common pry 
of the packing industry. Any purchasing agent 
will separate the products that only contain g 
from those that are both moist and greasy, andi 





JONES WINS R.G. P. DEGRE# 


HOME TOWN BOY MAKES Goo)" 























will use Rhinelander Grease 
Parchment to wrap the former, 
immediately find the lower o 
this single-purpose paper a very( 
nite money-saving factor. So, 4” 
see, it is all very simple when¢ \ 
explained. I urge all purcha 
agents to demonstrate to themsg | 
and to the big boss the remark 
economies that this paper-buj | 
plan insures.” 


No “Brain-Trusters” 
Needed Here 


No “brain-trusters” are needed 
quickly figure the potential sr 
that can be effected on smokeda 
wrappers. Of course if youateuy fi 
Rhinelander Greaseproof Pan 
ment, you now enjoy the bend 
However, for those less fortut 
we gladly reveal the formula: 5 
rate your wrapping jobs. There Ca 
many products that require gre 15, 
proof wrapping ‘only, because} = qn, 
contain negligible moisture. } 
such, use Rhinelander Ps 
which, being a single-purpose pi 
costs less than dual-purpose W4 
ping. The savings can be “chal 
up” to profit. 


Big Boss Says “Cut U 

Nowadays net profits d¢p 
largely on net savings... and if 
job depends on producing profi 
effecting economies, you'll wat 
know the facts. We will gladly 
nish them. 
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YOUR COMPRESSED AIR SUPPLY 


is only as 
? dependable as 


the compressor 
behind it 












IN EVERY FIELD 
AND SERVICE... 


In thousands of installations where un- 
interrupted day-in and day-out service 
is demanded . . . Worthington Com- 
pressors are making unsurpassed 
records for continuous low-cost per- 
formance. 
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A line of a quality and completeness 
second to none .. . assures the exact 
unit for any service condition. 


| | For every type of drive . . . steam 
rouareny | TT teen engine, Diesel or gas engine, direct- 


pe connect to motor, belted. 
Ss fo aw 


rmula: S¢ Every unit is 


s. Thee} Capacities from 3 cu. ft. to equipped with 
quire gj = 15,000 cu. ft. per minute... Worthington Feather Valves 
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ecause | and for a full pressure range 
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Parchmd @ New illustrated literature now available 
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WORTHINGTON PUMP AND MACHINERY CORPORATION yw 


General Offices: HARRISON, NEW JERSEY - Branch Offices or Representatives in Principal Cities throughout the World CODE 
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Attention, Beef Siaughterers! 


To Meet the Present Emergency of Furnishing Equipment 
to Plants Slaughtering and Processing | 


DROUGHT CATTLE 


Our Factory and Stock Have Been Taxed to Capacity, 





But We Are Doing All in Our Power to Maintain 


Our Prompt Service and High-Class Efficiency 








We urge our patrons to place their orders promptly and bear 
with us: we recognize the importance of immediate shipment 
and are now operating our plant in two shifts to do our part 
toward helping in this huge undertaking. Having access to 
large sources of supply, we have been securing castings and 
incidental items in record breaking time and firmly believe 
we can continue to do so for sometime to come. 
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USE THE “BOSS” AND SAVE THE LOSS 


“BOSS” 


Knocking Pens 
Droppers 
Hoists 
Trucks 
Tripe Washers 
Rollers 
Tracking 
Tools and Supplies 
Rendering and Sausage 
Making Equipment 





No. 384—“BOSS” Worm Gear Hoist 











The Cincinnati Butchers’ Supply Corporation 


3007-11 S, Halsted St. Mfr, “BOSS” Machines for Killing, 1972-2008 Central Ave. 
Chicago, Illinois Sausage Making, Rendering Cincinnati, Ohio 
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hy auze will lef air enter 


Ever have an ailing finger encased in a 
rubber bandage for a day or two? The 
finger is not pleasant looking, it’s clam- 
my and bleached white. On the other 
hand, a gauze-wrapped finger looks nor- 
mal and becomes normal far more 
rapidly. 
That’s because it is not denied air! 


The importance of air is seldom realized, 
even in so far as it affects fresh meats, 
particularly pork. Unless fresh pork 
cuts have sufficient ventilation, the meat 
becomes soggy and unappetizing, loses 
its color and quality. 


- ++ mever use a rubber bandage again / 


To insure this air contact, leading pack- 
ers wrap their fresh pork in H.P.S. 
White Oiled Loin Paper, an outstanding 
sheet whose tiny pores permit this very 
necessary passage of air, at the same 
time sealing out even the minutest im- 
purities. 


If you’re not now using H.P.S. White 
Oiled Loin Paper, may we send you 
samples for testing in your own plant? 
You'll find it a highly protective sheet, 
whose snowy whiteness immediately 
emphasizes the color and quality of your 
fresh pork. 





H. P. SmitH PAPER COMPANY 


H. P. S. Waxed and Oiled Packers Papers 
1130 West 37th St. YY Chicago, Ill. 
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- \ Dependable Selection 
_ . Uniform Quality 
Prompt Service / 











+ pass 


ml way. s the. 


aN 











NR OWIREol COM CHICAGO 


nse The National Provisioner 








| 


Volun 


| 


M 


ment 
on the 
It is 
5 mill 
next f 
proces 
Con 
involv 
millio1 
calves 
of can 
cans. 


Anc 
Septer 
asked 
any of 


In « 
ities 0 
will h 
of me 
proces 


Thi 
quire) 
of par 
ing w 

Ser 
dustr, 
carry’ 
its fa 
for m 





sioner 









Provisioner 





THE MAGAZINE OF THE 


Meat Packing and Allied Industries 





Volume 91 


August 25, 1934 


Number 8 





Meat Industry Has a Big Job on Its 
Hands in the Canning Program 


AGNITUDE of the problem facing the meat 

packing industry as a result of the govern- 
ment drought relief program is impressing itself 
on the industry with growing force. 

It is proposed to slaughter 10 million cattle and 
5 million sheep on government account within the 
next few months, practically all of this meat to be 
processed in cans. 


Contracts already made with packers and canners 
involve slaughter and processing of more than 1 
million head of cattle and nearly 1 million head of 
calves. This is the equivalent of 150 million pounds 
of canned meat, or approximately 100 million 24-oz. 
cans, 


And this covers contracts in effect only up to 
September 5. It does not include bids now being 
asked for on later contracts, and does not include 
any of the 5 million sheep. 


100 Million Cans of Meat 

In other words, within the next ten days facil- 
ities of the meat packing industry already available 
will have been required to slaughter 2 million head 
of meat animals on government account, and to 
process 100 million cans of meat. 

This is entirely aside from daily commercial re- 
quirements at these plants necessary to take care 
of packers’ orders and preserve their trade stand- 
ing with customers. 

Seriousness of the situation is evident. The in- 
dustry has promised the government its support in 
carrying on the relief program to the full extent of 
its facilities. Many packers have not been equipped 
for meat canning, and find it necessary to add can- 


ning equipment, as well as to provide sufficient beef 
killing and dressing equipment to meet the require- 
ments of government contracts. 


Meat Canning Warnings 
THE NATIONAL PROVISIONER has_ repeatedly 
warned the industry of the dangers of going into 
meat canning without adequate equipment or 
knowledge of canning methods. 


Labor and cans cost money. The government 
owns this meat, and if deliveries are rejected be- 
cause of bad condition, the packer must pay for 
the meat also. 


In its issue of August 18 THE NATIONAL PRO- 
VISIONER outlined some of the important causes of 
spoilage in canned meats—chiefly can leakage and 
under-sterilization. 


An illustration of the canning problems to be 
faced is the government requirement that cans 
must be embossed on the top. This embossing, say 
canning experts, weakens the can top and may even 
break it, thus permitting air to enter. 

A Typical Risk 

If this embossing requirement is insisted upon, 
and spoilage occurs as a result of it (rather than 
substituting labels or lithographing for the em- 
bossing) the government will reject the product 
and the packer will suffer loss which is not his fault. 


This is only one illustration of the problems to 
be faced. : 


In the next issue THE NATIONAL PROVISIONER 
will provide additional information along these 
lines, together with suggestions for layout and 








equipment of canning departments 
which many packers must install if they 
are to cooperate with the government 
and carry out contracts which have been 
or which may be awarded to them. 


How the Program Goes On. 


Under contracts already awarded un- 
der FSRC schedules 64, 68 and 69 pack- 
ers and canners have slaughtered and 
processed 554,000 cattle and 375,000 
calves. This is equivalent to more than 
61 million pounds of canned beef and 
10% million pounds of canned veal. 


Under schedule 78, which ends on 
September 5, the contracts cover ap- 
proximately 23,000 cattle and 21,000 
calves per day, or a total for the period 
of about 63% million pounds of canned 
beef and nearly 15 million pounds of 
canned veal. 


Bids are being asked for this week 
under schedule 92 for veal, to run until 
October 5, under schedule 95 for beef 
and schedule 94 for the processing and 
canning of mutton. 


Changes Under New Schedule. 


There have been some important 
changes in contract requirements, which 
are outlined by the Institute of Amer- 
ican Meat Packers as follows: 


Hides.—Hides and skins from the 
cattle and calves will become the prop- 
erty of the FSRC. The packer will be 
requested to bid on curing these hides 
and skins for government account. 
Slunk skins are to be retained by the 
packer. 


Tenderloins.— Under the new schedule 
the packer will no longer retain the 
tenderloins, but these will be included 
with the meat to be canned for govern- 
ment account. Tongues from the cattle 
and calves will also become the property 
of the FSRC and will be frozen for 
government account. 


Boning.—Schedule will include an in- 
vitation for bids on boning frozen veal 
‘and for the canning of both fresh veal 
and frozen veal as well as fresh beef 
and frozen beef. In each case the 
products mentioned are to be canned 
separately; that is, fresh and frozen 
meat will not be mixed. 


Weight of Meat in Cans.—Heretofore 
processors were permitted to put 22% 
oz. of meat in each 24 oz. can, plus 
other ingredients. Under the new in- 
terpretation (not applying to past con- 
tracts) 24 oz. of meat must be put in 
each can, in addition to other ingredi- 
ents. 


Percentage Yields—Owing to the 
highly variable quality and weight of 
drought cattle, yields of dressed meat 
and boneless meat may vary consider- 
ably, and specific requirement as to per- 
centage yields will not be insisted upon, 


Page 10 





Hog and Cattle Price 
Situation 


In few instances—perhaps never ex- 
cept during strikes or some period when 
business was upset by abnormal condi- 
tions—has the hog market made such 
a rapid and spectacular advance as 
during the past three weeks. The top 
price of $7.40 on August 23 was 90c 
higher than a week earlier, and $2.00 
higher than two weeks earlier. At $7.40 
this week hog prices reached a point 
$3.45 above the top price during May. 

This skyrocketing price movement is 
credited entirely to light receipts and 
an active demand for product. The 
total supply at all Western livestock 
centers lately has been about 40 per 
cent short of a year ago, and the result 
has been that stocks of meats have 
been moving out of meat packing plants 
faster than they are being produced. 

On the basis of the present market, 
with the $2.25 processing tax added, 
packers are paying $9.65 for hogs. This 
has developed a better clearance of beef 
and now that market is starting to soar. 
Fat steers are $1.00 higher than a week 
ago with the scarcity so acute that local 
traders are predicting sharply higher 
prices for all steers in the near future. 

While the high prices will probably 
prompt the movement of the new crop 
earlier than usual, most packers do not 
look for a normal run of hogs before 
the first of October and in the mean- 
time nobody can guess how high the 
tide will rise. 

Packers are looking forward to a high 
hog market for the next six months not 
only because of the exceptional short- 
age of swine but because the poor corn 
crop will make it unlikely that many 
hogs will be fed to a good finish. It is 
reported that corn is so scarce now in 
some parts of Iowa that farmers are 
offering more than the Chicago cash 
price to feed to hogs that are not fat 
enough to come to market. The same 
is true of cattle. 

The supply of thin, light weight 
steers is said to be about normal, but 
there is a great scarcity of long-fed 
heavy weight steers, and most farmers 
are lacking in both corn and hay to give 
them a marketable finish. 








provided the packer delivers to the gov- 
ernment all the meat processed. 

By-products Retained.—Under sched- 
ules 78, 92 and 94 the packer is to re- 
tain shanks, hanging tenders, skirts, 
head meat, tenderloins, kidneys and kid- 
ney fat. The same thing applies to 
schedule 95, except that tenderloins go 
to the government to be canned with 
the meat. 


Because of the unavoidable delay in 


issuing schedule 95 (beef and veal can. 
ning) and the corrections of schedule 
94 (mutton canning), the FSRC has 
postponed the date of opening bids op 
both of these schedules. Bids on scheq. 
ule 94 will be opened August 30 and on 
schedule 95 on August 31. 


Bids on the boning and canning of 
veal under schedule 92 were opened by 
the Federal Surplus Relief Corporation 
on August 23. Awards under this 
schedule have not been made, but it jg 
understood that they will run only to 
September 5. After that date veal bon. 
ing and canning operations will be con. 
ducted under the new schedule 95. 

te 
FAVOR CANNED FOOD GRADING. 


The Food and Grocery Chain Stores 
of America, a trade association of prac. 
tically all the country’s food store 
chains, has offered its active support in 
the drive to establish quality standards 
and grades and more informative labels 
for canned foods. A telegram to the 
NRA from F. H. Massmann, president 
of the organization, reports that a com- 
mittee of his association has unani- 
mously agreed to “urge the adoption of 
the standards established by the De- 
partment of Agriculture on all their 
canned goods” and to “adopt informa- 
tive wording on all canned goods labels 
clarifying contents to the consumer.” It 
pledges “wholehearted support and ac- 
tive assistance in this important mat- 
ter.” 


The chains which are members of the 
association have more than 23,000 re- 
tail stores. Their private brands of 
canned foods account for more than 15 
per cent of the total pack, it is esti- 
mated. 

Ye 
BUY 3 MILLION CATTLE. 


More than 3,000,000 head of drought 
cattle had been purchased in 20 West- 
ern drought states up to last week. All 
such cattle are turned over to the Fed- 
eral Surplus Relief Corporation to be 
slaughtered and canned and distributed 
for relief purposes. Government checks 
issued to date indicate that the average 
price paid per head for drought cattle 
is ranging from $13.50 to $13.75. The 
total of cattle purchased to date amounts 
to 30.5 per cent of all the cattle on the 
215,584 farms which had sold drought 
cattle to the government. 

MEXICAN CATTLEMEN ORGANIZE. 

Livestock producers of Mexico have 
organized a cattle association to pro- 
mote better breeding of cattle and bet- 
ter livestock conditions. This organiza 
tion, known as “La Camara Nacional de 
Ganaderia,” is national in scope. Mexico 
is buying nearly all its purebred cattle 
from the United States. 


The National Provisioner 
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Savings in Meat Plant Laundry 
When Properly Operated 


By GEORGE M. HOWARD* 


ECURING good results in the meat 

plant laundry—like cutting up a 
hog or curing a ham—is simple when 
one knows how. 


But certain principles and methods 
must be followed. 


If haphazard methods and guesswork 
formulas are used the packer’s cost is 
increased, either through waste of sup- 
plies or in shortened life of garments 
jaundered. 





MODERN TYPE WASHER. 
42- by 


84-in. machine, motor 

driven through silent -chain and spur 

gears. Machines of this type make 

enough saving in washing time to more 
than justify their higher cost. 


This is a 


Three results should be sought in the 
packinghouse laundry: 


Results to be Obtained. 
1—Thorough washing. 
2—Preservation of garment life. 
8—Low laundering costs. 


In seeking to put his laundry on an 
efficient basis and to reduce launder- 
ing costs, the first thing for the packer 
to look into is the condition of the 
laundering equipment. Washers, extrac- 
tors, tumblers, etc., in bad order are 
not efficient in operation, use more 
power than they should, and may cause 
damage to garments. 


With equipment in first-class operat- 
ing condition, the problem of securing 
good work at low cost is one of under- 
standing what happens during the 
laundering operations. 


After a satisfactory washing formula 
has been found it should be posted in 
the laundry, where it can be followed 
day after day without variation. There 
18 No necessity to change a satisfactory 
formula unless a change is made in the 
Soap and soap builder used. 


— 


"Sales manager, N. Ransohoff, Inc., Cincinnati,O. 


Week ending August 25, 1934 


Wood washers are in use in many 
meat plants. Often these are belt 
driven from a line shaft. Table 1, 
showing washing machine speeds, rib 
heights, etc., will be useful to the pack- 
er checking up on his equipment. 

The object of ribs in a washer is to 
raise the garments and permit them 
to fall back into the water, thereby giv- 
ing them the mechanical action required 
to loosen the dirt. In the case of wood 
washers high ribs may be installed. The 
higher the ribs the lower is the speed 
at which the washer can be operated. 

TABLE 1—RECOMMENDED SPEEDS OF 

WASHING MACHINES. 


Inside Diameter of Washer (inches). 
Height of rib 
in, 24 


28 32 36 42 
9 18 
8 
7 22 22 
6 24 24 24 
5 27 27 27 26 
4 30 30 30 29 
3 34 33 33 33 32 
2 37 37 37 37 36 





REMOVES EXCESS MOISTURE. 


This machine is known as an extractor. 
It removes the excess moisture from gar- 
ments after washing. It consists of a 
cast-iron shell inside of which is a per- 
forated basket in which the wet garments 
are placed. This basket revolves at high 
speed and throws off the water in the gar- 
ments by centrifugal force. 


The recommended weights of gar- 
ments to be placed in washers of va- 
rious sizes is given in Table 2. 


TABLE 2.—RECOMMENDED LOADS FOR MEAT 
PLANT WASHERS. 
Size of Washer Weight of Garments. 
In. bs. 


L 
36 by 36 85 
36 by 48 110 
36 by 54 125 
86 by 64 150 
86 by 72 170 
36 by 84 200 
36 by 96 225 
42 by 36 130 
42 by 54 200 
42 by 230 
42 by 72 260 
42 by 84 300 
42 by 96 350 


The proper level of water for each 
operation of the laundering process is 
of utmost importance. Much time and 
water can be saved if automatic water 
valves are installed. These close auto- 
matically when the proper level of 
water in the washer has been reached. 
If water level indicators are installed, 








Reducing Launder- 
ing Costs 


This is the second of two ar- 
ticles on methods in the meat 
plant laundry. The first, pub- 
lished in the June 30 issue, ex- 
plained fundamental laundering 
operations, and gave a formula 
by which cotton goods can be 
washed without waste of water 
and supplies, and with minimum 
wear on garments. 

In this article need for 
standard procedure in the laun- 
dry is emphasized if uniform re- 
sults are to be obtained, and rea- 
sons for sticking to a set routine 
are explained. Where to look for 
waste of water, soap, blueing, 
acid and other materials used is 
pointed out. 


A study of these two articles 
should enable every packer op- 
erating his own laundry to better 
the quality of work, prevent 
needless waste and loss and 
lengthen life of frocks, coats, 
aprons, caps, uniforms and other 
garments worn by workers in the 
plant. 























they should be checked frequently to 
determine that they register accurately. 


Too Much Water Wastes Supplies. 


Only by maintaining the correct 
water level in the washer during each 
operation can uniform results be ob- 
tained. In the larger washers a va- 
riation in the water level of as much 
as one inch may make a difference of 
25 to 50 gallons of water. 





DRIES THE GARMENTS. 


After excess moisture is removed in the 
extractor garments are dried in the tum- 
bler. In this machine the garments are 
rotated in a perforated cylinder inside of 
a metal shell, warm air being passed 
through them during the operation. 


(Photos American Laundry Machinery Co.) 


It will be seen, therefore, that if the 
water level indicator registers less 
water than is in the washer, the excess 
quantity used may total thousands of 
gallons in a year’s time—a needless 
waste. Hundreds of pounds of soap and 
builder also would be wasted. 


It is important to know temperatures 
of the water in the various operations. 
Too high a temperature at first will set 
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blood stains. Excessive high tempera- 
tures will cause a tensile strength loss. 
Low temperature during suds and rins- 
ing operations will give poor results. 
Only by following the same procedure 
day after day can uniform results be 
obtained. 


Kinds of Water Used. 

Knowing the kind of water used in 
the laundry is important in developing 
an efficient laundry formula. 

Water from 0 to 3 grains of hardness, 
is considered soft. 

Water from 3 to 6 grains of hardness, 
is considered moderately hard. 

Water from 6 to 18 grains of hard- 
ness, is considered hard. 


Water with 18 and over grains of 
hardness, is considered very hard. 

Alkalinity of the water will vary from 
slightly alkaline to, in some cases, a 
very high degree. In very few cases it 
may be acid. 

Soft water is very desirable, and the 
installation of a water softener will 
soon pay for itself. Even if the 
hardness is only two or three 
grains, the cost of a water softener 
will be paid for in a year or two 
in the saving of soap and builder. 
If the water is harder, greater sav- 
ings in soap and builder will be 
effected. 


Alkalinity of the water, or the 
pH, must be considered. A simple 
method of determining is by the 
use of methol red. To 100 C. C. 
of the water a few drops of meth- 
ol red or other indicator are added. 
In the case of methol red, if the 
water is alkaline, the water will 
have a straw or yellow color. To 
determine the alkalinity, the sam- 
ple is neutralized with 1/10 normal 
acid. Amount of alkalinity is de- 
termined by the point of color 
change from straw to red. 


It is better practice to use a good 
‘grade of neutral soap. Chip soap is 
preferable as it dissolves more easily. 
Cheap soaps are always expensive. 
They may contain an excess amount of 
filler or moisture, neither of which has 
any washing value and are expensive 
when purchased by the pound. Built 
soaps, that is soaps containing a certain 
amount of alkali, are not recommended 
for packinghouse laundries. 

What Builders Are. 

Builder is the term ordinarily used 
for the various alkalis used with soap 
in laundry work. Common alkalis are 
caustic, soda ash, sal soda, trisodium 
phosphate and meta silicate. Caustic 
soda is very injurious to cotton cloth 
if not used with the greatest care. 

Soda ash is a very mild alkali. Tri- 
sodium phosphate may be used, as may 
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sal soda and meta silicate. There 
are also many washing alkalis on the 
market that are a combination of va- 
rious alkalis. As with soap, the best 
are the cheapest. Any of the manu- 
facturers of these alkalis will be glad 
to help the packer with his washing 
formula. The builder that will do the 
work and insure the minimum tensile 
strength loss to the garments should 
be used. Its costs will be very small 
in comparison with the value of the re- 
sults obtained. 


Some experimenting may be neces- 
sary to arrive at the proper proportion 
of soap to builder. As a rule, 3 lbs. of 
soap to 1 lb. of builder is good ratio. 
Soap and builder should be in solution. 
A convenient method is to take two 50- 
gallon oil drums, cut out the heads, and 
use one for the soap and builder stock 
and the other for builder stock. A live 
steam line is run into both tanks. This 
should extend to within 2 in. of the 
bottom. Cold water should be also sup- 
plied to both tanks. To make up the 
soap stock run in 18 or 24 in. of water, 





MAINTAINS CORRECT WATER LEVELS. 


This Chace valve is designed to close automati- 
cally when the desired amount of water has been 
admitted to the washer. 
time and contributes to better laundering results, 
by preventing too much or not enough water for 
the various washing and rinsing operations. 


put in 12 lbs. of soap and 4 lbs.. of 
builder. Bring this to a boil, stirring 
frequently. Then fill the tank nearly 
full and the soap stock is ready for 
use. 


How Bleach is Used. 


To make up the builder stock, run in 
25 gallons of water, to which is added 
12% lbs. of builder. This should be 
brought to a boil or thoroughly dis- 
solved in some manner. Water is then 
added to fill the tank. Each gallon of 
— will contain 4 oz. of builder 
stock. 


Following the directions given here, 
and using the washing formula for cot- 
ton goods published in the June 30 issue 
of THE NATIONAL PROVISIONER—which 
can be varied to suit particular condi- 
tions—excellent results should be ob- 
tained. 

From a practical standpoint, very 
little loss in whiteness will be experi- 
enced if no bleach is used. Bleach is 
used in a commercial laundry to remove 
grass, fruit and food stains. Some stains 


It saves the operator's 





are much easier to remove, if neye 
treated with bleach. If bleach is 

it generally is placed in the last sug; 
No steam should be used while th 
bleach is in the water, as doing » 
literally shoots the cotton goods full og 
little holes. The improper use of 

will do more to wear out cotton goog 
than any other thing. If it is He 
able to use bleach, it may be made in, 
50 gallon earthenware crock using 


10 lbs. bleaching powder 
10 lbs. soda ash 
30 gals. of water 


Stir thoroughly and allow to settle. The 
percentage of available chlorine wil] de. 
pend on the percentage of chlorine jp 
the bleaching powder used. 


Sours Improve Garment Appearance, 


Observation of butcher coats an 
other cotton articles washed in packing. 
house laundries indicates very little 
sour is used, certainly not enough to qd 
very much good. Some of the old sours 
used in laundry practice had a destry. 
tive effect on cotton cloth. However, 
the following sours are perfectly safe, 

1.—Sodium silico floride. This had 
good neutralizing action, but little if 
any stain removing properties. It js 
about the cheapest of the non-in- 
jurious sours. 

2.—Sodium acid floride. A good 
practical sour. 

3.—Ammonium acid floride. This 
is an excellent sour and has good 
rust removing qualities. 

As in the case with builders, the 
proper combinations of various 
souring agents will give the best 
and cheapest results. These may 
be obtained from any reputable 
manufacturer. The use of a sour, 
or acid, in the laundering process 
is to remove, without a great deal 
of unnecessary rinsing, the alkalis 
left in the cloth. Proper souring 
is the way to get the white appear- 
ance and soft feel of cotton goods, 
and is a most important operation. 
The load should be left slightly on 
the acid side. 

Drying Done in Tumbler, 

Blueing follows souring, using 
the same water but adding to it. 
Blueing is used to mask the yellow 
appearance of cotton cloth. A little 
blue goes a long way. The right 
amount of blueing will produce a 
white effect. Just a slight amount more 
will give garments a gray cast. If too 
much is used the garments will be 
colored blue. 


Very satisfactory results may be ob- 
tained by the use of a tumbler for dry- 
ing after the surplus water has been 
removed from the garments in a céln- 
trifugal extractor. The tumbler is e- 
sentially a revolving perforated cylinder 
within a metal shell. Heat is furnished 
by steam in a pipe coil. A fan draws 
heated air through the perforated cyl- 
inder and the garments in it, the alr 
and the moisture it has picked wae 
ing discharged outside of the building. 


The laundering process as described 
in this and the previous article may 4) 
pear complicated, but it is really very 
simple. he main thing is t 
sure the washing formula is right and 
then to stick to it. 

Another point to watch is the num- 
ber of pounds of garments going into 
the washer. This is important if um 
form results and costs are desired. 
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What Packer Should Know to 
Cut Truck Operating Costs 


F THE meat packer is to secure the 

greatest efficiency from his truck 
fleet, and deliver the output of his plant 
at the lowest possible cost per unit of 
product, he must have information that 
will enable him to supervise intelli- 
gently. 

He needs to know, for example, 

1—How much his fleet operations 
cost. 

9—What drivers are doing the best 
job. 

3—What type and make of equipment 
is the most economical. 

4—What vehicles are costing so much 
that they should be replaced. 

This and other necessary informa- 
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Or, if the packer prefers, and the 
system fits his needs, he may use one 
or another of those systems designed 
by truck manufacturers, such as that 
offered by the Chevrolet Motor Co. 


A Simple Record System. 

This new simplified operating record, 
according to W. E. Fish, manager of 
the Chevrolet commercial car depart- 
ment, is especially well designed to fit 
needs of the individual operators of 
small fleets. It provides the owner with 
a small record book, one for each ve- 
hicle, containing a sheet for each day’s 
record (to be filled in by the driver) and 
a monthly summary sheet on which the 
daily entries are totaled. Comparison 
of the summaries at the end of the 
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TRUCK INFORMATION IN SIMPLE FORM. 


_ _At the left is a page from the Chevrolet truck record book. One of these pages 
is filled out by the driver each day. At the right is the monthly summary sheet on 
which operating data for the month is compiled. 


The system calls for the use of one of these record books for each truck in 


the fleet. 


tion can be secured only by adequate 
records and reports and the compilation, 
weekly or monthly, of operating and 
cost data. 


Truck Cost Keeping Systems. 
The truck fleet record and cost keep- 
ing system may be simple or elaborate, 
depending on the extent to which the 
packer desires to break down the vari- 
ous cost items. Where individual truck 
costs are the chief aim, a system that 
8 not only simple but inexpensive to 


operate should not be difficult to de- 
vise, 
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month will give a definite figure on the 
relative operating costs of each vehicle 
in use. 


The simplicity of the record system 
is illustrated by the method of com- 
puting the total daily gasoline con- 
sumption. Each vehicle begins its day’s 
work with a full tank. At the end of 
the day the driver refills the tank. The 
quantity required to fill (plus the quan- 
tity, if any, purchased during the day) 
is the total number of gallons actually 
used by the truck that day. 


At the end of the month, the sum- 


mary of operation and expense reveals, 
for each truck, items such as the total 
mileage, hours, and loads (tons, trips, 
calls, or packages); total fuel and oil 
and mileage per gallon or quart; fuel 
and oil cost per mile. Operating ex- 
pense and other costs (repairs, wash- 
ing, depreciation, insurance, etc.) are 
kept separate, each being reduced to 
cost per mile. 


The record not only informs the op- 
erator what his fleet operation is cost- 
ing him, but enables him to judge the 
comparative merits of his drivers, as- 
sists him in making income tax returns 
and in complying with the code, shows 
him the comparative operating costs 
of various types and makes of equip- 
ment, gives him a guide for the use of 
a bonus system, reveals which units 
should be replaced because of undue op- 
erating expenses, and if salesmen-driv- 
ers are used, enables him to tell which 
men are operating most profitably. 


a 


MEAT EXHIBIT AT SWINE SHOW. 


Members of the Institute of Ameri- 
can Meat Packers, in co-operation with 
the National Swine Growers Associa- 
tion, held their annual exhibit of pork 
and pork products at the National Swine 
Show, August 18 to 26, in connection 
with the Illinois State Fair at Spring- 
field. 


The exhibit of the Institute was 
larger this year than during recent 
years. Two large refrigerated show 
cases were used to display the cured 
pork products, and shelves were ar- 
ranged to set off the attractive pack- 
ages which are used by various packing 
companies to increase the sale of their 
products. 


Posters explaining the place pork has 
in the American diet were also dis- 
played. It was pointed out that the 
packing industry paid the American 
farmer $65,000,000 more for his live 
stock during the first six months of 
1934 than during the same period in 
1933. 

irl 


RENDERING EMPLOYES INSURED. 


Sixty-three employes of the Mutual 
Rendering Co., Inc., of Philadelphia, 
Pa., engaged in the manufacture of 
bone meal, meat scraps and fertilizers, 
have recently been granted insurance 
in amounts ranging from $1,000 to 
$2,500 each, according to rank, through 
the adoption of a $76,500 group life 
insurance policy by that organization. 
The Prudential Insurance Company of 
America issued the policy on the con- 
tributory basis, employes paying a part 
of the premiums, with the company as- 
suming the remainder of the premium 
expense. 
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Packers Show Foreign Experts 
How Meat Is Handled 


EAT packers have been hosts this 

week to nearly one hundred dis- 
tinguished representatives of fourteen 
countries to which American meat prod- 
ucts are exported, the guests including 
numerous men in high official positions 
who are in charge of the inspection of 
meat entering the countries they repre- 
sent. 

The guests came to Chicago following 
the convention in New York of the In- 
ternational Veterinary Congress. Nine- 
teen member companies of the Institute 
of American Meat Packers arranged to 
entertain the veterinarians during their 
visit to Chicago, and to show them in 
detail the manner in which the meat 
packing industry of the United States 
is conducted. 

During the past few years many 
trade restrictions have been put into 
effect by foreign countries which tend 
to reduce the volume of our exports to 
those countries. In the opinion of the 
Committee on Foreign Relations and 
Trade of the Institute, if the represen- 
tatives of the countries could have an 
opportunity to see the careful, efficient 
manner in which meats are produced 


for export in the United States, and 
the meticulous inspection which is given 
to meat for export by the United States 
Government, it is possible that some 
of the restrictions to our trade which 
are based on sanitation and inspection 
might be eliminated and a way opened 
for a possible increase in our trade. 


Many Distinguished Guests. 


Among the distinguished guests who 
came to Chicago from the Congress in 
New York were Dr. Franz Gerlach, 
Court Councilor, Modling near Vienna, 
Austria, director, Federal Institute for 
Combating Animal Disease; Prof. Dr. 
Paul Rubay, Cureghem-lez-Bruxelles, 
Belgium, rector, State College of Veteri- 
nary Medicine; Prof. Dr. Frant. Kral, 
Brno, Czechoslovakia, National Veteri- 
nary College; Prof. Oluf Bang, National 
Veterinary College, Copenhagen, Den- 
mark; Prof. Dr. Jean Verge, National 
Veterinary College, Alfort, France; 
Prof. Dr. Robert von Ostertag, Minis- 
terial Director (retired), Tubingen, 
Germany; Prof. Dr. Carlo Bisanti, Chief 
Veterinary Officer of Italy, Rome, Italy; 
Prof. Dr. L. de Blieck, director, Insti- 
tute for Parasitic and Infectious Dis- 


eases, State University of U 
Netherlands; Dr. Jean Baer, chief of 
the Veterinary Department, Zurich, 
Switzerland; Professor Halfdan Holth, 
director, State Veterinary Institute, 
Oslo, Norway; and Dr. G. Fluckiger, 
director, Federal Veterinary Burean, 
Berne, Switzerland. 

The guests were met on their arrival 
in Chicago on Tuesday evening, August 
21, and entertained at the Drake hotel 
by representatives of the exporting 
packers at a buffet supper. They left 
for the Stock Yards on Wednesday 
morning, following a breakfast given 
by exporting members of the Institute 
participating in the entertainment. 


Observe American Methods. 


Upon their arrival at the Yards they 
were taken through a hog killing room, 
and given an opportunity to see the 
careful manner in which United States 
government inspectors make the post- 
mortem inspection on hogs. The veteri- 
narians were taken to the actual killing 
and dressing floor, so they could observe 
at first hand the manner in which goy- 
ernment inspection is made, and later 
they visited a hog cutting room. 


Because of the importance of lard 
as an export product the guests were 
next taken to a lard refinery and given 
an opportunity to observe the manner 
in which lard is refined, clarified and 





DISTINGUISHED VETERINARY SCIENTISTS FROM ABROAD SHOWN OUR PACKING METHODS. 
Leading representatives of foreign governments on a tour Of Chicago’s Packingtown with some of the local hosts: 


LO 


Holth, Oslo, Norway, director State Veterinary Institute. 

SECOND ROW (left to right).—Dr. W. Lee Lewis, Institute of American Meat Packers; Dr. A. E. Behnke, Milwaukee, Wis. 
U. S. Bureau of Animal Industry (retired); Prof. S. H. Wooldridge, London, Royal Veterinary College; J, H. O’Neill; Dr. Paul 
Rubay, Brussels, Belgium, rector, State College of Veterinary Medicine. 





THIRD ROW (left to right). 


U. S. Bureau of Animal Industry; 
director; M. D. 


LOWER ROW (left to right).—Chas. E. Herrick, chairman Institute Foreign Trade Committee; Col. E. N. Wentworth; Paul I 
Aldrich, Editor THE NATIONAL PROVISIONER; Dr. John R,. Mohler, chief, 
Ostertag, Tubingen, Germany, famous author and retired ministerial 


Dr. Robert von 


Harding; Julius Jacobsen; Dr. Halfdan 


Peter Plambeck, chemist; Dr. Franz Gerlach, Vienna, Austria, director, Federal Institute; H.0. 


Hogue; Dr. Carlo Bisanti, Rome, Italy, chief veterinary officer; Prof. Jean Verge, Alfort, France, National Veterinary College; Dr. 


Jean Baer, Zurich, 


Switzerland, chief Veterinary Department. 


: TOP ROW (left to right).—Colonel Dr. Konrad Millak, Warsaw, Poland, director Veterinary Service; Dr. Franz Kral, Brno, 
Czeko-Slovakia National Veterinary College; Dr. A. Rivera, San Juan, Porto Rico, State Veterinary Service; Dr. Francisco Men- 
endez, San Juan, Porto Rico, chief Veterinary Department; Prof. Jan Lanfeld, Brno, Czeko-Slovakia, National Veterinary college; 


Dr. Oluf Bang, Copenhagen, 
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Denmark, National Veterinary 


College. 
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GUESTS FROM FOREIGN COUNTRIES HONORED AT PACKERS’ DINNER. 
Speakers’ table at the Blackstone hotel dinner, Chicago, given by exporting packers during visit of foreign veterinary scien- 


tists: (left to right) Dr. John R. Mohler, chief U. S, Bureau of Animal Industry; D 


r. R. F. Eagle, chairman program committee; 


Dr. Carlo Bisanti, Rome, Italy; Dr. Robert von Ostertag, Tubingen, Germany; Chas. E. Herrick, chairman; Prof. S. H. Wooldridge, 


London, England; Dr. Jean Verge, Alfort, 


prepared for shipment. They were also 
shown bacon-slicing operations. 


The guests were especially interested 
in the research laboratories through 
which they were shown at the Stock 
Yards. According to comment made 
by some of the guests, the laboratories 
far exceed anything of a similar nature 
which exists in European abattoirs. 


At noon the veterinarians were the 
guests of meat packers for luncheon 
at various packinghouse restaurants. 


Following the luncheon the group saw 
the manner in which livestock is han- 
died in and through the Stock Yards, 
and were shown the beef and small- 
stock killing operations, with special 
emphasis on the United States govern- 
ment inspection. Other operations or 
departments which were shown to the 
visiting veterinarians were smoking, 
sausage packing and shipping, smoked 
meat packaging and shipping, and dry 
sausage drying. 


Going Into the Details. 


A special group of the veterinarians, 
including those who have an especial 
interest in meat such as the chiefs of 
the meat inspection service of a number 
of countries, were segregated from the 
main group in the afternoon, and were 
given a more detailed tour of certain 
parts of Packingtown. 


They were taken to a hog killing 
room, where they were shown in detail 
the manner in which the head inspec- 
tion, the viscera inspection and the final 
inspection are made. In the beef and 
small-stock killing rooms the guests 
were given the same opportunity to 
observe the manner in which these oper- 
ations are inspected by the government. 

Completing the tour of the plants 
made by the special group, they were 
shown operations such as dry sausage 
drying, sausage packing and shipping, 
Meat smoking, etc. Because of the 
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France. 


small number of individuals included 
in this group it was possible for them 
to get a very comprehensive idea of 
the manner in which packinghouse 
operations are conducted. 


Dinner for the Visitors. 


On Wednesday evening, the entire 
group of veterinarians and the consular 
representatives of the countries from 
which the veterinarians came, were the 
guests of exporting members of the 
Institute at a dinner at the Blackstone 
hotel. Following the dinner an address 
was made by Charles E. Herrick, chair- 
man of the Committee on Foreign Re- 
lations of the Institute, who said: 


“It is a pleasure to welcome on behalf 
of exporting members of the Institute 


of American Meat Packers so many 
distinguished visitors from foreign 











Meat Packers’ 
Convention 


The 29th annual convention of 
the Institute of American Meat 
Packers will be held at Chicago 
on October 12 to 16, 1934. 


Departmental meetings of the 
operating, engineering, chemical, 
sales and advertising and sausage 
sections will be held on Friday 
and Saturday, October 12 and 18. 
Regular convention sessions will 
be held on Monday and Tuesday, 
October 15 and 16, with the an- 
nual dinner on the evening of 
October 16. 


All meetings will be held at 
the Drake Hotel with the excep- 
tion of the banquet, which will 
take place at the Palmer House. 


The exhibition of packinghouse 
machinery, equipment and sup- 
plies will be held at the Drake 
during the entire five days of the 
meetings. 























lands. We also welcome as our guests 
the consular representatives and friends 
of the industry present. It is a matter 
of regret to us that not all of the con- 
sular officials were able to attend. 


A Tribute to Dr. Mohler. 


“It also is a great pleasure and honor 
to have with us here the newly-elected 
president of the International Veteri- 
nary Congress, the distinguished chiet 
of the Bureau of Animal Industry of 
the United States Department of Agri- 
culture. That the honor of heading 
such an outstanding group of scientists 
should fall to an American is pleasing 
to all of us who live on this side of the 
water. But, in addition, that the honor 
should fall to one who is so important 
a figure in the live stock and meat in- 
dustry of our nation is doubly gratify- 
ing. 

“Your hosts here tonight are nineteen 
of the leading packers of the United 
States—all exporters. 

“The United States, as you know, is 
a great meat producing nation. In fact, 
that production has been so great that 
our government is now engaged in a 
campaign to reduce it. 

“We export virtually no beef, as you 
undoubtedly know, and although there 
has been a substantial decline in ship- 
ments of American pork products 
abroad, our exports this year probably 
will approximate three-quarters of a 
billion pounds. 


Why Meat Exports Declined. 


“The reasons why our exports of 
meat and lard in 1933 were much 
smaller than the average for the ten 
years preceding 1933 has been due to 
two chief factors: 


“1, The increase in the production of 
hogs in certain countries which for- 
merly purchased large quantities of 
meat and meat products from the 
United States. 


“2. The application during the last 
few years of high duties, embargoes, 
exchange restrictions, and other restric- 
tions to imports of meat and lard. 

“It is true that this situation has not 
been peculiar to the international trade 
in meat and meat products, but the bar- 
riers to international trade which have 
been erected have curtailed the trade 


(Continued on page 39.) 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Handling Pork Butts 


A provision manufacturer in the 
East writes for advice in the curing 
and smoking of pork butts. He says: 
Editor The National Provisioner: 


Will you kindly give us the following informa- 
tion regarding the curing and smoking of cellar 
trim butts, 2 Ib. average: 


1. How long should they be in cure? 


2. How long should they be soaked and what 
should the temperature of the water be? 


3. In hanging to drip, does the temperature of 
the room affect the inside color? 


4. How long in smoke and what temperatures? 

5. What would cause the color to fade after 
cutting finished product? 

Taking the questions in the order 
given, the following suggestions are 
made: 

1. Practice varies in this connection, 
depending upon whether a nitrite or a 
nitrate cure is used and the proportion 
of pickle to meat. A very good oper- 
ator advises that he cures these butts 
ten days if they are pumped and 15 to 
20 days if they are not pumped. This 
operator uses a nitrate cure. 

2. These butts, if taken from the 
cure promptly, do not need soaking. 
They should be given a very thorough 
washing in water of a temperature of 
about 90. 


3. In hanging to drip it is doubtful 
if the temperature of the room has any 
effect on the inside color. 


4. The operator referred to puts the 
butts in the smokehouse and dries them 
out for two or three hours at a temper- 
ature of 100, maintained with steam 
coils. They are then smoked slowly 
overnight, coming out of the smoke- 
house at a temperature of about 90. 


5. This might be due to either (1) 
insufficient cure, or (2) insufficient 
smoking. It has been found that there 
is a time element in the development 
of a permanent color in curing. Where 
a nitrite cure is used higher tempera- 
tures in the smokehouse help to stabil- 
ize the color on quick cures. 


Another Suggestion. 


Another expert has the following sug- 
gestions to make regarding curing and 
smoking of cellar trim butts, 2 Ib. aver- 
age: 

The pickle should be between 65 and 
70 degs. strength, using 1/16 oz. of 
nitrite and 2% oz. nitrate to each 9 
gals. of liquid, with % lb. of sugar and 
approximately 3% lbs. of salt, measur- 
ing the strength of the 9 gals. of liquid 
with a salometer. 

The cellar trim butts should be cured 
about 3 weeks in this mild pickle with 


Page 16 


67 degs. as the average strength of the 
pickle. 

They should then be rinsed off with 
water at a temperature of 70 to 72 
degs. F. for 10 minutes. Allow them 
to hang for two hours to dry. Smoke 
them at a temperature of 125 degs. F. 
for 5 hours and then for one hour at 
145 degs. They are ready for the 
market as soon as cooled. 

i 


Trouble with Casings 


What causes spots on casings? A 
packer who has been having this trouble 
with discoloration of both beef and 
sheep casings writes as follows: 

Editor The National Provisioner: 


At different times we experience trouble with 
our sheep casings and beef bungs of our own pro- 


duction. Some of the sheep casings are used fresh 
and some held in pickle. The beef bungs are 
salted. 


We find that after being in the cooler over night 
green spots and blotches begin to appear on the 
sausage. The discoloration is confined to casings 
alone and none whatever appears on the meat. 
What can you suggest? 

The spots mentioned on casings are 
caused by live bacteria. Using casings 
before they are well cured and all germ 
life destroyed is very risky and often 
results in great loss. Casings should 
be put down in salt after they have 
been thoroughly cleaned in the usual 
way. They should be washed well ke- 
fore the sausage meat is stuffed in 
them. 


Frankfurts should be smoked at a 
temperature of 140 degs. for 1 hour and 
given another hot smoke at 175 degs. 














A Meat Loaf Delicacy 


Have you ever tried furnishing 
the trade with a fancy macaroni 
and cheese loaf? 


It’s a specialty meat that is 
popular any time of the year, but 
especially so in the summer 
months. 


Try THE NATIONAL PROVISION- 
ER’Ss macaroni and cheese loaf 
formula and see if your trade 
does not like it. 

Send a 10c stamp with request for re- 
print of the formula and directions which 


appeared in a recent issue, using the 
coupon below: 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 
Please send me reprint of Maca- 

— and Cheese Loaf formula. I 

a subscriber to THE NA- 

TIONAL PROVISIONER. 


Seer e eter weer eereeeeseree 


senate find 10c in samps.) 




















nena 


for about 20 or 30 minutes. Then raise 
the temperature for the last half hoy 
the sausage is in the smokehouse to 189 
degs. This will brighten the product 
and help to eliminate discoloration, This 
temperature will destroy all germ life 
present in the casing. 
~——fe- 


Conditioning Salami 


When making some kinds of sausage, 
weather conditions must be taken into 
account, and such conditions must be 
corrected artificially when they are m.- 
favorable for the production of quality 
goods. A subscriber in Central Amer. 
ica is having difficulties with his sa- 
lami, which he says dries out unduly, 
He writes: 

Editor The National Provisioner: 

We are making salami of good appearance and 
flavor, but about one or two weeks after it is 
made it becomes so hard it cannot be eaten, 
Will you kindly let us know how to overcome 
this trouble and improve our product? 

Practice generally in the United 
States is to make smoked salami from 
three-fourths pork, medium lean, ground 
through the %-in. plate, and one-fourth 
beef chucks, ground through the fine 
plate twice. 


Place the ground pork and beef in the 
mixer and add 
2 oz. of ground coriander 
6 oz. ground white pepper 
% lb. sugar 
1% oz. ground garlic 
2% oz. nitrate 
% oz. nitrite mixed with 8 Ib. salt 

Sprinkle the seasoning slowly over 
the meat while the mixer is in opera- 
tion. Spread out the meat not over 6 
in. deep on boards or in pans and place 
in a cooler at an approximate tempera- 
ture of 40 deg. Fahr. for three days. 

Stuff in beef middlings or cellulose 
casings as tight as the casing will 
stand, and hang in a cool dry place u- 
til a nice red color develops. Then smoke 
with a cold smoke for from 24 to 36 
hours. 

If the product is to be sold dry, dur 
ing the last hour in the smokehouse 
the heat should be increased sufficiently 
to bring the temperature in the center 
of the sausage to 137 degs. Fahr. 

If the product is to be cooked, a 2% 
hour smoke is sufficient. Cooking 
should be done as product is sold in 
water at a temperature of 148 deg. 
Fahr. for 2 hours. 

If the sausage is to be kept in 4 hot 
dry climate it should be stored in a 
air-conditioned room, where there is 
enough humidity to prevent drying UP 
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Identify Curing Agents 


Meat packers use three basic agents 
as color fixatives in meat curing— 
sodium NITRATE, potassium NITRATE 
and sodium NITRITE. Use of these 
agents in curing has the approval of 
the U. S. government, and through 
science and practice the manner of their 
use has become well established. 


However, it is a recognized fact that 
nitrate and nitrite of soda have very 
different powers of color fixation in the 
curing of meat. It is now well known, 
after a number of years of practical 
use of NITRITE of soda, that a very 
small amount of this is equivalent to a 
much larger amount of sodium NITRATE 
(saltpeter). 

Accordingly the utmost care should 
be used to prevent confusing these 
substances. To the casual observer 
they appear identical, and _ differ 
but little in appearance from common 
salt. In fact, they can only be de- 
cisively identified by chemical tests. 

It is of great importance, therefore, 
that all containers of these curing 
agents be marked in a conspicuous and 
uniform manner. Through uniform 
marking those handling nitrate and 
nitrite will become familiar with the 
characteristic markings, and will be 
able to identify them at a glance. 


In order to guard against confusing 
sodium NITRATE, NITRITE and salt, or 
against any other confusion of curing 
ingredients, the Department of Scien- 
tific Research of the Institute of Amer- 
ican Meat Packers has made the follow- 
ing recommendations: 

1—That all containers of nitrite of 
soda be marked with red letters not 
less than two inches in height against 
a background of black, with the legend 
“Nitrite of Soda.” 


2—That all containers of sodium 
nitrate be marked with black letters not 
less than two inches in height against a 
background of red using the legend 


“Sodium Nitrate” or “Potassium 
Nitrate.” 
3—That all containers of either 


nitrite or nitrate be so labeled on both 
ends and on the side. 


4—That firms reshipping nitrite or 
nitrate to branch houses use containers 
marked as above. 

5—That, if nitrite or nitrate be re- 
moved from original containers to bins 
or boxes for dispensing in the plant, 
these bins or boxes be marked in ac- 
cordance with the foregoing recommen- 
dations. 

6—That nitrite be kept in a separate 
room or bin apart from other curing in- 
gredients under lock with only one per- 
son responsible for its dispensing. 


7—That those coming in contact with 
nitrite or nitrate be instructed as to the 


Physiological properties of these sub- 
stances, 


or 


Are your questions answered here? 
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Brands & Trade Marks 























in this column from bag to week will 
be published trade marks of interest to 
readers of THE NATIONAL PROVI- 
SIONER. 

Those under the head of “Trade Mark 
Applications” have been published 1. op- 
position, and will be eee at an 

early date unless opposition is filed 
promptly with the U. 8S. Patent Office. 








TRADE MARK APPLICATIONS. 


John Morrell & Co., Ottumwa, Ia. 
For food for dogs, cats, "foxes and other 
carniverous animals. Trade mark: 





HEART SHAPED SKETCH LINED 
FOR SHADING. Claims use since 
April 2, 1932. Application serial No. 
350,473. 


United Buyers Corporation, Chicago, 
Till. For sausage, sliced beef, corned 
beef, pickled pigs’ feet, potted meat 
food products, corned b hash, pork 


UBE SEE 





and beans and chili con carne. Trade 
mark: U B C IN DESIGN. Claims 
use since June 8, 1932. Application 
serial No. 329,661. 


Samuel D. Chamberlin, doing busi- 
ness as S. D. Chamberlin & Sons, Hart- 
ford, Conn. For dried. beef. Trade 


mark: CHAMBERLIN. Claims use 
since 1837. Application serial No. 
350,507. 


Consolidated By-Product Co., Phila- 
delphia, Pa. For prepared dog and cat 


/“p.o.ywe 


food. Trade mark: MAR-O-DINE. 
Claims use since April 18, 1934. Appli- 
cation serial No. 350,236. 


J. M. Julian Co., Huntington Park, 
Calif. For canned dog food. Trade 


Wigs 


mark: DICTATOR. Claims use since 
eee" 1934. Application serial No. 


Mandarin Food Products, “4 ome 
business as Silk Packing Co., 
geles, Calif. For meat ane ph 


psilks— 











and spanish rice. Trade mark: SILK’S, 

IN FANCY DESIGN. Claims use since 

Po = 1932. Application serial No. 
7 


Stahl-Meyer, Inc., New York, N. Y. 
For wieners. Trade mark: SMAKS. 


A yn 


Claims use since Apr. 20, 1984. Appli- 
cation serial No. 350,912. 


TRADE MARKS GRANTED. 


Joseph J. Hoffman, doing business as 
J. J. Hoffman Packing & Provision Co., 
Denver, Colo. For bacon, hams, lard, 











< >. ye : Cr 
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— Be. ~s, 
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sausages, dried beef and meat loaf. 
Trade mark: SCENIC VIEW IN 
BLACK AND WHITE. Published 
April 24, 1934. No. 314,593. 


Stahl-Meyer, Inc., New York, N. Y. 
For ham. Trade mark: HICKORY 
SMOKED HAM. Published Feb. 6, 
1934. No. 311,897. 


Texas Rio Rita Canning Co., Fort 
Worth, Tex. For canned goods—name- 
ly, chile con carne, Vienna style sau- 
sages and tamales. Trade mark: 
SPANISH GIRL IN FANCY DESIGN. 
— February 27, 1934. No. 312,- 
755. 
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aircraft or Naturzone 


insulated trucks carry maximum, 


dependable protection for perish- 
able loads. 


No greater testimonial to the effici- 
ency of Haircraft can be had than 
the constant number of users who 
are continually adding Haircraft 
insulated trucks and trailers to 


their fleets. 





A Division of 
Wilson & Co. 

4100 So. Ashland Avenue 
CHICAGO 
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Refrigeration and Frozen Foods 


REFRIGERATOR CAR COOLING. 


Experiments with ice bunkers in re- 
frigerator cars are being conducted by 
the Biological Board of Canada to de- 
termine relative refrigerating  effi- 
ciencies of the two types. Progress re- 
port No. 17 of this board outlines some 
of the results of these experiments. 


The work is being done with a small 
model refrigerator car built in sections 
to enable different forms of insulation 
to be compared. This car is equipped 
with both end and ceiling bunkers, so 
that a comparative study can be made 
of the temperature distribution and ice 
requirements in both types. 


In the case of the roof bunkers two 
methods of drainage have been pro- 
vided. One of these consists of pipes 
which conduct the waste brine away 
immediately it is formed. The other is 
incorporated in the sides of the car in 
waterproof compartments outside the 
insulation. In this latter method the 
cold brine is conducted through the fab- 
ric in the walls which it will cool on 
its way down and thus conserve a cer- 
serve a certain amount of refrigeration. 


Tests made thus far, the report 
states, give encouraging results and 
show definitely the superiority of 
the roof bunker method of cooling. The 
chief advantage of this method is the 
even temperature distributed through- 
out the entire car. Even with a mix- 
ture of 20 per cent salt, giving a mean 
temperature of 15 degs. Fahr. in the 
car, the maximum difference in tem- 
perature between the ceiling and floor 
was only 1.4 degs. Fahr. When the end 
bunkers were in operation and only 10 
per cent salt used in the cooling mix- 
ture, the difference in temperature be- 
tween the ceiling and floor was 3.2 degs. 
Fahr. This difference would have been 
approximately 4 degs. Fahr. if the car 
had been of proportionate size. 

When comparing results obtained for 
both types using 10 per cent salt, it was 
found that with the roof bunkers in 
operation the temperature everywhere 
inside the car was definitely below the 
freezing point, being approximately 30 
degs. Fahr. at the warmest point at the 
warmest time. With the end bunkers in 
operation the temperature at the ceil- 
Ing in the center of the car fluc- 
tuated between 28 and 32 degs. Fahr. 
The results for the more concentrated 
mixtures of salt and ice have yet to be 
obtained, as well as for the fabric meth- 
od of draining the roof bunkers. 

— fe 
QUICK FREEZING CHEESE. 

Quick freezing may rehabilitate the 
Swiss cheese industry, in the light of 
experiments being conducted at the 
University of Wisconsin, and place the 
Swiss cheese manufacturer on a parity 
with manufacturers of processed cheese. 
One of the main obstacles to increasing 
the consumption of Swiss cheese has 
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been the inability of cheese makers to 
market Swiss cheese in small sizes of 
various shapes such as are employed 
by the processed cheese producers. 


Low temperatures, the tests at the 
university indicate, not only preserve 
the quality of natural Swiss cheese and 
delay spoiloge due to mold growth, but 
also prevent loss of fat. Swiss cheese 
must be made in 200-Ib. wheels to de- 
velop properly the “eyes” and to gain 
the characteristic flavor. Under the 
new plan it is cut into pieces and 
frozen. 

In the experiments the cheese was 
cut into 14-lb. pieces, wrapped in metal 
foil and frozen at 10 degs. Fahr. below 
zero. The frozen blocks were then 
packed in cartons and held at low tem- 
peratures for a time sufficient to send 
them to market. 
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COLD STORAGE INDUSTRY. 


National Recovery Administrator 
Hugh S. Johnson has announced his ap- 
proval of a code of fair competition for 
the refrigerated warehousing industry, 
effective August 20, 1984. The code 
provides for a basic work-week of 48 
hours, nine hours a day and six days 
a week, with allowance for overtime. 
The proposed minimum hourly wage 
rates vary from 27.5 to 37.5 cents with 
differentials established on the basis of 
size of cities and regions. The minimum 
weekly wage for clerical employees is 
$15. The Code Authority is to consist 
of five members of the industry and, 
at the discretion of the Administrator, 
three additional members representing 
the government. 

he 


REFRIGERATION NOTES. 


The plant of the Headland Ice & Cold 
Storage Co., Headland, Ala., was burned 
recently with a loss of $35,000. 

The George Hormel Packing Co. has 
let the contract for refrigeration equip- 
ment for their plant in Los Angeles, 
Calif. 

The Ice Plant of the Tampa Cold 
Storage & Warehouse Corp., Tampa, 
Fla., has been remodeled at a cost of 
about $35,000. Modern cold storage 
equipment has been bought and in- 
stalled in the three-story structure. 

The Midwest Ice Co. has taken out 
a permit for the construction of a $1,300 
cooling tower at 4501 West Lake st., 
Chicago, IIl. 

A new building for cold storage pur- 
poses will be erected on the site of the 
old ice house back of the B. & O. sta- 
tion at Shoals, Ind., by the Elmer Ice 
& Cold Storage of Vincennes, Ind. 

The New England Dressed Meat & 
Wool Co., 174 Somerville ave., Somer- 
ville, Mass., will erect a $40,000 stor- 


age house. 
a os 


HOG COOLER REFRIGERATION. 

What is the best arrangement of 
sprays and coils in your hog coolers? 
Read chapter 4 of “PoRK PACKING,” 
The National Provisioner’s latest book. 


Packers’ Traffic Probleins 


Comment and advice on transpor- 
tation and rate matters of the meat 


and allied industries. For further 
information, write The National 
Provisioner, Old Colony Bidg., 
Chicago, IL 





YARDAGE ON PACKERS’ DIRECT 
SHIPMENT OF LIVE STOCK. 


In the case of Adolph Gobel, Inc., vs. 
Baltimore & Ohio R. R. Co., et al, 200 
I.C.C. 606, by a ruling just announced 
the Interstate Commerce Commission 
has disposed of another of the cases 
where packers sought to avoid paying 
yardage charges on shipments con- 
signed direct to their plants for slaugh- 
ter. 


The case involved shipments to the 
Gobel plant at Benning, D. C., and case 
is a moot one because the plant has 
since been closed. However, the Com- 
mission disposed of the case so far as 
past shipments were concerned. It was 
shown that shipments could be received 
by consignees at the unloading pens and 
removed from the stock yar ad 
without the payment of any additional 
charges. To this extent it differed from 
the Hygrade case at Chicago, but was 
similar to the Kahn case at Cincinnati. 

In disposing of the case the Com- 
mission held that complainant had not 
shown that the available facilities were 
not suitable as required by law, and 
that the defendants had complied with 
the policy established by the Commis- 
sion in the Kahn case by making pro- 
vision for delivery, without extra cost, 
in suitable pens at Benning. 

The matter of yardage charged for 
the use of facilities within the main 
part of the stockyards was held not 
subject to the jurisdiction of the Inter- 
state Commerce Commission, but to the 
jurisdiction of the Packers and Stock 
Yards division of the U. S. Bureau of 
Animal Industry, under the packers and 
stock yards act. 

aa 


FROSTED MEAT FREIGHT RATES. 


The Interstate Commerce Commission 
has reaffirmed (I. C. C. No. 25,340) its 
former decision that the rates on 
frosted meats in carlots, from Butte, 
Mont., were unreasonable to the extent 
that they exceeded $1.15 to east-bank 
Mississippi River crossings and beyond, 
to the extent they exceeded 70c to New 
York City and points taking the same 
rate, and 68c to Baltimore, Md., and 
points taking the same rates, minimum 
45,000 lbs. 


The petition to lower rates on frosted 
meats to the East was made by the 
Hansen Packing Co. This petition was 
acted upon favorably by the Comission 
(196 I. C. C. 722), but upon petition of 
defendant railroad the case was re- 
opened for argument. Upon reargu- 
ment, the findings in the former report, 
as stated previously, were reaffirmed. 
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Mechanical Mix 
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Prague Powder 
Low magnification 


| The Public Demands 
' Quality and Style 


a 21-day 
cure 

3 oz. to the 
stitch 
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PRAGUE 
POWDER 








O Cures PRAGUE POWDER | O 
R fresh boned ADRIED. AGED PICKLE Made under R 
Hams 7 to 10 ee 
days atente 
H Fresh regu- Process B 
A lar Hams for U. S. Patent A 
smoking 16 No.1,950,459 C 
M to 20 days 
S O 
N 


— USE — 


PRAGUE POWDER 


PRAGUE CURE is ‘‘America’s Perfect Cure” 


PRAGUE POWDER is made from a strong full-boiled ham pickle. An age- 
acting pickle giving to the “short-time cure” an aged, rich, ripe, mellow flavor. 
Your ham will smoke well, boil well and hold the color. A more tender ham. 
PRAGUE POWDER has all the curing elements combined in each powder 
particle and dissolves quickly, CREATING a LASTING BLOOM on the LEAN 
of the MEATS, leaving no bitterness and no burning. 

PRAGUE POWDER rubs on and dissolves like snow. It makes a more tender 


ham—adds richness to the color and ripeness to the flavor. 


Rub 414 to 5! Ibs. of “Prague Powder Mixture” into 100 pounds of select, 
well-chilled bellies; place them down tightly in a regular bacon box. When box 
is filled, close the lid down tightly and wait for the cure. 
ature at 38 to 42 degrees will insure a cure on 

4to 6 |bs.in 7 to 8 days 

6 to 8 lbs. in 8 to 10 days 

8 to 10 Ibs. in 10 to 12 days 

10 to 12 Ibs. in 12 to 14 days 

12 to 16 lbs. in 13 to 15 days 

14 to 18 lbs, in 14 to 16 days 
Please note the fact that this Bacon can come out and be soaked lightly and 
smoked on the day it is cured, or it may remain in the closed box for 20 to 30 
days, or any length of time, without damage. 


With room temper- 


Watch the sugar. Too much sugar may darken the lean of your Bacon. 


Equally safe in curing Sausage Meats, Boston Butts, Canadian Bacon and 
Berliner. Use 4 oz, to the 100 pounds of fresh cut beef. 


The Griffith Laboratories 


1415-25 W. 37th St., Chicago, Ill. 


Canadian Factory and Office: 532 Eastern Ave., Toronto, Ont. 
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A Page for the Sausage Manufacturer 


Sausage Packaging Must 
Keep Step with Food 
Store Development 


RAPPED, packaged and identi- 
Wie sausage seems to be pre- 
ferred by the consumer. A modern, at- 
tractive package sells more sausage. 


Attractiveness in sausage wrapper 
and container design cannot take the 
place of quality in the product, as some 
sausage manufacturers have learned to 
their sorrow. But given identical prod- 
ucts, with equally intelligent and ag- 
gressive merchandising behind them, 
and the one packed in the up-to-date 
container will outsell the product 
equally good but offered in a less at- 
tractive manner. 


Some packers and sausage manufac- 
turers appreciate the value of modern 
design in wrappers and containers. But, 
considering the aggressiveness of man- 
ufacturers of other foods that are di- 
rect and indirect competitors of sau- 
sage, and improvements being made in 
retail food stores and in retail food 
store merchandising methods, it is to be 
regretted that more manufacturers of 
sausage have not taken advantage of 
the opportunities in better containers. 


But after all, it is perhaps easier for 
the sausage manufacturer to note the 
progress made in container design than 
it is for him to realize that food pack- 
ages, including those for sausage, have 
not kept pace with retail merchandis- 
ing. 


Even Country Stores Are Modern. 


A food manufacturer, reporting to 
the American Institute of Food Dis- 
tribution, calls attention to this situa- 
tion, using a New York state food store 
as an illustration. 


This store is 20 miles from a rail- 
road. It is on a paved highway run- 
ning back into the mountains through 
the farms of the surrounding country. 
Otherwise, it is far removed from city 
life and modern industry. 


But the display tables in front are 
piled high with melons from California, 
humerous fingers of bananas, several 
early vegetables from the South, some 
peaches from Georgia and a few cups 
of Puget Sound raspberries. 

Three salesmen were there soliciting 
orders. The wagons of two bakery 
companies were leaving stock. The 
driver of a truck selling service was 
checking the cheese, mayonnaise and 
Potato chips. The retail food business 
Is like that now—from the woods of 


Week ending August 25, 1934 


Maine to the mountain highways of 
New Mexico. 


New Type Store Well Stocked. 


A few thousand old style grocery 
stores remain in the poorer sections of 
the South and at points where it is 
difficult to deliver supplies, but this 
New York state store is a fair example 
of the place where the American house- 
wife is going regularly to select her 
daily foods. 

The store of today is very different 
from the store doing this work 10 or 15 
years ago. It is cleaner and brighter 
and carries three or four times as many 
types and kinds of food. 


The general food stores of the chains 
are supposed to be setting the fashion, 
but the independents ran diversified 
food stores back in the days when 
chains were standardized holes in the 





RADIATES CLASS. 


Good sausage products deserve pack- 
ages that are something more than mere- 
ly containers. A sausage product may 
not be any better than another alongside 
it in the showcase, but if it is offered for 
sale in a more attractive manner it: will 
outsell the other brand. 


In this attractive carton for Cudahy 
pork sausage appetite appeal is aroused 
by a picture in colors of the product 
cooked and ready for serving with hot 
cakes. 


wall. And in every neighborhood today 
will be found aggressive independents 
operated like the New York state store 
mentioned. 

It has become somewhat of a fad to 
abuse the retail food store—the chains 
for their voraciousness and the inde- 
pendents for their shiftlessness—but 
business judgment will force anyone to 
to admit that in progressively adjust- 
ing to meet new conditions in produc- 
tion and consumption the retail food 
store has gone far in the last 10 years. 


Perishable Foods Forced Modernization. 


The greatest change, perhaps, has 
come from the arrival of highly per- 
ishable foods—fresh fruits and vege- 
tables, meats, sausage and delicatessen 
specialties, cheese, bakery goods, etc. 
About half of the retailer’s sales are 
now from lines he formerly did not 
handle. New specialties in glass and 
fancy foods have arrived. 


The least changed of all the items in 
the retail food store are the staples and 
the specialties of the wholesale gro- 
cers, the canners and the manufacturers 
who 10 years ago pretty well controlled 
the moving of supplies to these stores. 
But they too have come along. They 
have added to their lines. They have 
freshened many of their labels. 

But, generally speaking, these suc- 
cessful companies of yesterday have 
not brought their products, their pack- 
aging, their wrappers and their labels 
down to where they are effectively com- 
peting with the new arrivals in the 
food stores where they make a bid for 
the business of the housewife. 


= 
SAUSAGE SELLS OTHER MEATS. 


Sausage products of the right kind 
offer the packer an excellent opportun- 
ity to gain volume and build a reputa- 
tion for quality meat products, execu- 
tives of the Lindner Packing & Pro- 
vision Co., Denver, Colo., believe, fol- 
lowing a successful advertising cam- 
paign on sausage products. 


This campaign was based on the as- 
sumption that people will use more sau- 
sage if they know how to prepare it in 
an appetiizng manner. This is believed 
to be particularly true of some sausages 
that have not been very popular. 


The advertising in this case was con- 
centrated on bockwurst, special atten- 
tion being given to educating house- 
wives in the various ways this sausage 
can be prepared for serving. 


Of value in the campaign was a pam- 
phlet containing six original recipes. 
These were the result of considerable 
experimenting based on original ideas. 
In each case of bockwurst delivered to 
a dealer were enough of these recipe 
pamphlets for distribution to all of the 
dealer’s customers. 


Supplementing the educational efforts 
were daily newspaper advertising, spe- 
cially-designed counter cards and other 
mediums. All of the advertising was 
unusually conspicuous through the use 


of a unique idea—a motif which ties up 
with beer. 


This was the old-time goat, often 
used to illustrate beer advertising, car- 
rying a stein of foaming beer between 
his front hoofs. He was not pictured, 
however, as the raw-boned beast of 
former days, but as a sleek, well-fed, 
contented animal. 


“Besides offering a market that has 
not been developed to the fullest ex- 
tent, the sausage line is an excellent 
one on which to build a reputation for 
quality merchandise,” says O. B. Smith, 
sales manager for Lindner. “People 
who use sausage to the greatest extent 
usually have very definite ideas about 
what they like. If the packer or sau- 
sage manufacturer can please these 
with one variety of sausage they usu- 
ally will ask for the same brand of 
other trademarked products.” 
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COMPLETE UNITS 


for canning 
government meat 








There is GLOBE equipment and 
machinery for every canning oper- 
ation. 


Write or wire for complete in- 
formation! 







FROZEN 
MEAT SLICER 











FROZEN MEAT SLICER j ‘ THE GLOBE on @) GEHC*GO _: ; 
| ae 


Better results are obtained by slicing : 
ry ald le — 
\ 


frozen meat with this specially built Or +/ HNbNienonndoy ® so) Cae 
machine. Makes a clean, sharp cut 

—prevents breaking down of meat 
fibres. No mashing or crushing. 
Capacity 6,000 to 10,000 lbs. per 
hour. Heavily constructed, econom- 
ical to use. 





CHICAGO 
LIGHTNING 
CUTTER 


CHICAGO LIGHTNING CUTTER 


Especially adapted to cutting meats 
for canning. Used by meat canners 
everywhere! Highly efficient de- 
sign; strong, sturdy construction. 
Automatic unloading. 


HORIZONTAL RETORT 


For processing of all canned meats. 
Can be furnished in any size re- 
quired. All welded construction of 
heavy steel plate, mounted on struc- 
tural steel base. Heavy door and 
hinge construction. Heavy door 
gasket prevents leakage, insures HORIZONTAL 
efficient operation. RETORT 


THE GLOBE COMPANY 


Manufacturers of a complete line of equipment for meat packers and sausage manufacturers 


818-28 West 36th Street Chicago, Illinois 


— 
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Provision and Lard Markets 


Trade Active — Market Strong — New 
Highs Established—Hogs at New 
Highs—Receipts Comparatively Light 
—Meats Advancing—Cash Trade 
Fairly Good. 

Market for hog products the past 
week was again featured by consider- 
able activity, a strong undertone and 
new season’s highs. The action was the 
result of continued light hog receipts, 
strong hog markets, advancing | meat 
prices and strength in cotton oil and 
other competing edible fats. 

The cotton outlook showed no partic- 
ular betterment, in fact many com- 
plaints were received from the South. 
Western Texas continued dry. As a 
result, the technical position of edible 
fats strengthened materially the past 
week. 

Commission house speculative inter- 
est in lard and hog products generally 
showed a tendency to broaden. Corn 
was strong at times. The grain sit- 
uation and additional showers in the 
Corn Belt, failed to have much influ- 
ence on the fodder market, the latter 
advancing as a result of conditions in 
the market. 

Top price of hogs at Chicago shot 
upwards to $7.40, the best levels in 
three years or more, representing, with 
the $2.25 processing tax, a level of 
$9.65 for hogs to the packer. Notwith- 
standing the upturn in the hog price, 
the country was a reluctant seller. 


Hog Receipts Sharply Lower. 

Receipts of hogs at western packing 
points last week were about 285,000 
head, against 378,000 head the previous 
week and 426,000 head the same week 
last year. With the government ex- 
tending the 45c corn loan to January 
1, 1985, prospects of continued tight- 
ness and further advances in hog feed- 
ing costs was more apparent. 


The $7.40 top on hogs was the high- 
est level since the corresponding week 
of 1981. At midweek, weights above 
200 Ibs. sold for $7.00 to $7.15. The 
summer is normally one of advancing 
values and lighter receipts. However, 
the upward trend this year has been 
accentuated by the fact that the season 
started with lower than normal mar- 
ketings, owing to the large pig slaugh- 
ter last fall and the extra large market- 
ings in the late spring of semi-finished 
swine. 

The outlook, as some see it, is for 
reduced receipts as compared with nor- 
mal. It is expected that significantly 
smaller receipts will materialize during 
the fall and winter runs when the big 
killing season is on. 


Average weight of hogs received at 

cago last week was 250 lbs., against 
250 Ibs. the previous week, 264 lbs. a 
year ago, and 263 lbs. two years ago. 


Lard Exports Drop. 

The cattle situation and government 

ught cattle purchases further ag- 
Sravates the hog situation. There is 
little question but that the government 
distribution of meats to the unemployed 
1s tending to keep up consumption bet- 
ter than would be the case otherwise. 


Week ending August 25, 1934 


WEEKLY REVIEW 


Official exports of lard for the week 
ended August 11, were 6,912,000 Ibs., 
against 8,150,000 lbs. the same week 
last year. Exports from January 1 to 
August 11 totaled 309,528,000 lbs., 
against 359,594,000 Ibs. the same time 
last year. Exports of hams and 
shoulders for the week were 1,504,000 
lbs., against 1,116,000 lbs. last year; 
bacon, 492,000 lbs., against 187,000 lbs.; 
ogo pork, 142,000 lbs. against 319,- 
000 Ibs. 


Hog slaughtering in Denmark thus 
far in 1934 is reported to have been 
reduced materially. It is expected that 
slaughterings will continue at a low 
level the remainder of the year. In 
Germany and most other Contnental 
European countries, hog marketings are 
expected to continue large and at a 
level above that of a year earlier. How- 
ever, Europe will have to pay more for 
animal feeds this year than it has for 
many years past. This situation may 
result in ultimately bringing about a 
curtailment of hog raising abroad. 


PORK—Demand was fair and the 
market firm at New York. Mess was 
quoted at $22.00 per barrel; family, 
$23.00 per barrel; fat backs, $17.00@ 
21.00 per barrel. 


LARD—Demand was fairly good, and 
the market was strong. At New York, 
prime western was quoted at 7@7.10c; 
middle western, 6.90c to 7c; New York 
City tierces, 64c; tubs, 9%c; refined 
Continent, 744@7%c; South America, 
7% @7'c; Brazil kegs, 74% @7%c; com- 
pound, car lots, 842c; smaller lots, 8%c. 

At Chicago, regular lard in round lots 
was quoted at 10c under September; 
loose lard, 52%2c under September; leaf 
lard, 50c under September. 








See page 80 for later markets. 








BEEF—Demand was fair and the 
market firm at New York. Mess was 
nominal; packer, nominal; family, $14.50 
@15.50 per barrel; extra India mess, 
nominal. 





Hog Cut-out Losses Increase 


OGS and pork product prices con- 

tinued their advance this week. 
As is the case since hog prices began 
to advance several weeks ago, product 
prices have lagged behind hog prices, 
despite limited offerings and active de- 
mand. The result is lower hog cut-out 
values than the situation seems to war- 
rant. These values this week range in 
losses from 77c for the lightest weights 
to $2.69 for the heaviest, compared to 
losses of 36c to $2.44 during the four- 
day period of the previous week. 

On each of the first four days of the 
current week the supply of hogs re- 
ceived at Chicago was insufficient to 
meet all demands, resulting in higher 
prices. Top price on Monday was $6.85; 
on Thursday it was $7.40, a gain of 
55c. Receipts at Chicago for the first 
four days of the current week were 
57,000 head, compared with 65,000 head 
during the corresponding period a week 
earlier and 86,000 head during the same 
four days two weeks earlier. Quality 
of the animals received at Chicago was 
only fair. 

Product prices opened the week at 
Chicago at higher level than the pre- 


Regular hams 
Picnics 
NEED 6-0-0:s 0'000.0'00sa8e0esees 
 .. Peorrrrerert 
Bellies, light 


Bellies, heavy : : : : : ; : : eanatac 
DOE WRG csesccicsccccces 
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Regular trimmings ................ 
Feet, tail, neckbones 


Total cutting value (per 100 Ibs. live wt.)... 


Total cutting yield 





Terre eee ee eee ee ee eee eee 


ceding Saturday. but while offerings 
were none too plentiful and demand 
was good, steady prices largely pre- 
vailed until Wednesday. On this latter 
day, however, the market moved up- 
ward, the advance continuing on Thurs- 
day. The four-day period closed with 
prices on practically all green and 
cured pork cuts up “4c to 2c. Stocks 
of product are dwindling, and in some 
plants they have reached a point where 
a policy of “first come, first served” 
has been adopted. 


Demand for nearly all cuts has been 
good, with evidence that it will increase 
further. The market for fresh loins 
has been particularly active, with offer- 
ings considerably curtailed. D. S. 
meats continue to be in unusual de- 
mand. Green cuts of all kinds, par- 
ticularly regular hams, skinned hams 
and picnics, have been strong. Trade 
in lard has been moderately active, 
prices moving up 35c during the week. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
four-day period as shown in THE 
NATIONAL PROVISIONER DAILY MARKET 
SERVICE, average costs and credits be- 
ing used. 


160 to 180 180 to 220 220 to 250 250 to 300 
Ibs. Ibs. Ibs. Ibs. 
$2.08 $2.31 $2.23 $2.19 
-60 58 -56 IL 
-61 -61 -61 . 
1.91 1.77 1.57 1.31 
1.85 1.84 1.34 40 
cece vase 44 1.20 
oes re 30 53 
16 -20 -20 -26 
18 -18 18 18 
1.12 1.22 1,12 1.02 
14 14 14 14 
-23 22 -22 -22 
$8.92 $9.11 $8.95 8.61 
68.00% 69.00% 70.50% 71.50% 


Crediting edible and inedible offal values to the above totals and deducting from these 
the cost of well finished live hogs of the weights shown, plus all expenses, including the process- 


ing tax of $2.25 per cwt. alive, 
Loss per cwt. 
Loss per hog 


Cee ewe e ewer ewer eee eeeseeeseee 


the following results are secured: 


$ .48 $ .71 


$ .98 
-96 1.67 2.69 
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There’s NEVER 
TOO MANY BONES 


@ There is never too much bone in the material 
nor is the material ever too soft to be pressed by 
an Expeller. The Anderson Special R. B. Expeller 
These 


are points to remember in considering pressing 


works nicely on any dry rendered material. 


equipment, for they may save you many dollars. 
Remember also that an Expeller operates with 
less labor than hydraulic pressing equipment, and 
Check into the 
following points for both Expellers and hydraulics 


not so much skill is required. 


—installation costs, overhead, upkeep, power, pro- 
duction, speed and capacity. Then you get a true 
picture of the advantages of an Expeller over any 


other type of pressing equipment. 


THE V. D. ANDERSON COMPANY 


1946 West 96th Street - Cleveland, Ohio 





ANDERSON CRACKLING EXPELLER 
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| Poe ea is By-Prodactl 
Vibrating Screens 


Heavier and more dependable construction and mony exclusive 
improvements have made jams Hammer Mills an over- 
pea gm favorite, with | Cay a 
ni Lae mg mes, greasy cracklings hash render- 
ing materials. 30 sizes and types. 

cracklin; and tankage, let us tell you about the 
Floating’ Vibrating Screen. 


Williams Patent Crusher & Pulverizer Co. 
2708 North eth St. St. Louis, Mo. 


York 
15 Park Row 








San Franci 
326 Rialto Bldg. 
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BUILDS PROFITS 


Saves steam, power, 
labor, space. Increases 
melter capacity. Makes 
ground product give up 
fat and moisture readi- 
Iv. Cuts operating 

costs! 


roy 





A single M & M Hog meets 
all grinding requirements of 
rendering plants. Takes fate, 
bones, vi » oto, 
Reduces everything to uni- 
form degree of fine- 
ness at low operating 
cost! Let us analyze 
your requirements and 
make cost-cutting rec- 
ommendations, Write! 


MITTS & MERRILL 


Qeaild, of Machi. y Since 1854 | 











OUR 80th 
ANNIVERSARY 





1001-51 8S. Water St., Saginaw, Mich. 


Grinding 





Crachlings, Bones, 
Dried Blood, Tanhage. 
and other By-Producls 


Pays Mo VC... the Stedman Way 


TEDMAN’S 2-Siace Hammer 
.) Mills reduce cracklings, e- 
peller cake, bone, meat scrap 
dried blood, etc., to any fineness 
desired—in one operation—by the 
2-Stace method of grinding. Nine 
sizes—requiring 5 to 100 H.P.— 
capacities 500 to 20,000 pounds 
per hour. Write for catalog 308. 


TEDMANS wie 


founded 1834 ¢ Aurora, INDIANA-— U.S.A. 
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Tallow and Grease Markets 


TALLOW—There was not much ac- 
tivity in the tallow market in the East 
the past week, but the strong situation 
revailing the week previous was with- 
out notable change. Business during 
the week appeared to have been very 
small. Bids were fully %c below sell- 
er’s ideas. 


At New York, bids for extra tallow 
were reported in the market at 4%c 
fo.b., while producers were holding for 
4%c f.o.b. or better. Last business was 
at 456c f.o.b. While consumers ap- 

ed to have satisfied their immediate 
requirements and demand as a result 
was less aggressive, producers are in a 
well sold-up position. As a result there 
was no pressure of offerings from any 
direction. The undertone consequently, 
continued strong. At New York, spe- 
cial was quoted at 4%c; extra, 4% @ 
4%c f.0.b.; edible, 6c f.o.b. 


At Chicago, trade in tallow was very 
quiet. While demand was fair, offer- 
ings continued extremely light. At Chi- 
cago, edible was quoted at 5%4c; fancy, 
5c; prime packer, 4% @5c; No. 1, 4%4c; 
No. 2, 4c. 

At the London tallow auction this 
week 1,402 casks were offered and 166 
sold at prices 6d to 1s higher than the 
previous sales. Mutton was quoted at 
21s@22s; beef, 18s 6d@20s; mixed, 17s 
@18s 6d. At Liverpool, Argentine beef 
tallow, August-September shipments, 
was unchanged for the week at 19s. 
Australian good mixed, August-Septem- 
ber, Liverpool, was unchanged at 
19s 3d. 

STEARINE — Market was rather 
quiet at New York but was firm with 
other products. Oleo was quoted at 
7™%@7%c. At Chicago, demand was 
moderate. Offerings were light and the 
market was firm. Oleo was quoted 
at 7c. 


OLEO OIL—Demand was fair, but 
additional upturns served to curtail 
trade somewhat. At New York, extra 
was quoted at 834.@8%c; prime, 7%@ 
8%c; lower grades, 74%@8c. At Chi- 
cago, trade was moderate, but the mar- 
a4 was firm. Extra was quoted at 

4C. 








See page 80 for later markets. 








LARD OIL—Demand was fair and 
the market was rather firm with 
strength in raw materials. At New 
York, No. 1 was quoted at 7%4c; No. 2, 
Te; extra, 8c; extra No. 1, 7%4c; prime, 
9%c; winter strained, 8%4c. 

NEATSFOOT OIL — Demand was 
fair, and the market was firm as a re- 
sult of additional strength in raw ma- 
terials. At New York, cold pressed 
was quoted at 1614c; extra, 8c; No. 1, 
T%c; pure, 12c. 

GREASES—A rather quiet but firm 
market featured greases in the East 
the past week. There was a letup in 
the recent aggressive demand, but no 
Increase in offerings from producers. 
As a result, undertone continued firm, 
the market maintaining all of the re- 
cent gains. 


The situation was without particular 


Week ending August 25, 1934 


WEEKLY REVIEW 


change, other than possibly the fact 
that consumers appeared to have taken 
care of their immediate requirements. 
On the other hand, producers are well 
sold up and there are no indications of 
any immediate enlargement in avail- 
able supplies. In fact some believe 
that the Government purchased cattle 
will be disposed of slowly, in fact more 
so than would ordinarily be the case. 
This will serve to make for orderly 
marketing and probably some scarcity 
of grease supplies for a time. 

At New York, yellow and house were 
quoted at 4%@4%c; A white, 4%@ 
4%c; B white, 44 @45%c; choice white, 
4% @5c. 

At Chicago, trade in greases was 
slow, although inquiries were in evi- 
dence. Offerings were extremely light. 
At Chicago, brown was quoted at 4c; 
yellow, 4%2c; B white, 4%c; A white, 
4%¢; and choice white, all hog, 5c. 

ed 
EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

; New York, Aug. 22, 1934. 

A couple of cars of hygrade ground 
dried blood sold at $2.60 per unit f.o.b. 
New York, the present asking price. 

Ground tankage sold at $2.35 and 10c 
and unground at $2.00 and 10c basis 
f.o.b. local shipping points. 

Fish scrap, both domestic and for- 
eign, has advanced in price, and sellers 
are holding firm at present quotations. 


Demand for dry rendered tankage 
has improved. Stocks are light. 


a 


WOOL TRADE MORE CONFIDENT. 

Most lines of domestic wools in Bos- 
ton are very quiet. A few houses are 
getting some inquiries on Ohio and 
similar fleeces and the finer western 
grown wools but these inquiries are 
not resulting in sales. Despite the 
stagnant condition of the market, how- 
ever, a more confident attitude is being 
— by several members of the 
trade. 


Domestic Fleeces, grease basis— 


Ohio & Penn., fine clothing ........ 24 @24 
Ohio & Penn., fine delaine ..........2 %@31 
Ohio & Penn., %4-blood, combing ..... 30 @31 
Ohio & Penn., %4-blood, clothing ....26 @27 
Ohio & Penn., 2 Combing .......0e. 31 32 
Ohio & Penn., % combing .......... 30 31 
Ohio & Penn., % clothing ......... 28 @29 
ef ee 27 @28 
Territory, clean basis— 
et MS «cs tetbacinwceuihvisssa veee 715 @77 
Fine, fine French, combing ......... 72 @75 
Fine, fine medium, clothing ........ 67 @é69 





Texas, clean basis— 


GO, BE TE. cccccccuccccesce 73 @75 
SE. OE ED win ceccewncennes 72 @73 
TO, BS WED cecccccccessccaceuces 66 68 
BU. deevecatorcesuscccsececesvccests 58 60 
California, clean basis— 
PD: |. na phipeds secessseaewanebaeey 63 @65 
i EE EE i ee 60 @ 
-- $e 


LARD AND GREASE EXPORTS. 

Exports of lard from New York City, 
Aug. 1, 1934, to Aug. 22, 1934, totaled 
6,999,675 lIbs.; tallow, none; greases, 
4,000 lbs.; stearine, 109,200 Ibs. 


By-Products Markets 


Chicago, Aug. 23, 1934. 
Blood. 


Unground dried blood quoted at $2.35 
per unit of ammonia. 


Unit 
Ammonia. 
SS ee ae eee ee ee 
EEE, oc aigtc udecehongnsstinesenee 2.25 


Digester Feed Tankage Materials. 


Offerings limited and prices higher. 
Unit Ammonia. 


Unground, 10 to 12% ammonia.. $2.25 & 10c 
Unground, 8 to 10% ammonia...... @ 2.60 & 10¢ 
TAGSN Sth .nccccccccescosccoece 1.75 


Dry Rendered Tankage. 
Buying demand good; offerings light. 


Hard pressed and exp. unground per 
WG BOUIE  odnecebnipineseesncean $. 45@.47% 


Soft prsd. pork, ac. grease & quality, 

ME t600409 5s maid eubannmeebaanenie @30.00 
Soft prsd. beef, ac. grease & quality, 

WO Hs .c0nd'40 snes shade en maban seine @25.00 


Packinghouse Feeds. 


Demand stronger and prices some- 
what better. 


Per Ton. 
Digester tankage meat meal....... $ $35.00 
Meat and bone scraps, 50% ...... 35.00 
Steam bone meal, 65%, special feed- 
eB eee eee 25.00 
Raw bone meal for feeding ...... 30.00 


Fertilizer Materials. 


Ground fertilizer tankage offered at 
$2.15@2.25 & 10c. 
High grd. tankage, ground, 10@12% 
GEMS ten seesewsnnscuevencaweehen $2.15@2.25 & 10c 
Bone tankage, ungrd., low gd., 
avnob (bRSu Oke Qeb-enbe'eebohen bees e 14.00 
2.25 


Bone Meals (Fertilizer Grades.) 


Market dull. Prices unchanged. 


Steam, ground, 3 & 50 .......esceeee $16.0 
Steam, unground, 3 & 50 ...........5 13.00 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


17.00 
14.00 


Horns, according to grade .......... $60.00@90.00 
.. eR eer 55.00@85.00 
COTS NOES cc cccccvccesesscnccecese @18.00 
FUE VERED coccccccccescecceecoceces @15.00 

(Note—Foregoing prices are for mixed carloads 


of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Jaws, skulls and knuckles are nom- 
inally $17.00. 


Kip stock 
Ge DE 8:ode00s cccecccectsoacewesd 
Sinews, 
| ee 16 
Cattle jaws, skulls and knuckles.... 

Hide trimmings (new style) ......... 
Hide trimmings (old style) ......... 
Pig skin scraps and trim, per Ib.... 


Animal Hair. 
Hair market dull and steady. 


Summer coil and field dried ......... % Cc 
Winter coll Gried ...cccccccsesccccccce 1 1%c 
Processed, black, winter, per Ib....... 6 6%ec 
Processed, grey, winter, per Ib........ 5 54c 
Cattle switches, each*..........esee0. 1%c 





*According to count. 


iinet 
GERMAN HOGS AND LARD. 


Top hogs at Berlin were quoted at 
$15.54 per cwt. on August 8, compared 
with $14.66 a week earlier and $11.59 
at the same time last year. Lard in 
tierces at Hamburg was quoted at 
$14.21 compared with $13.57 the pre- 
— week and $11.38 on August 10, 
19383. : 
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Cotton Oil Industry Answers Un- 
fair Charges Made Against It 


HE 500 cottonseed oil mills of the 

South for the first time in many 
years have broken their complaisant 
silence and have hurled a formidable 
volume of fact-supported denials against 
accusations of conspiracy and combina- 
tion to depress the price of cottonseed. 


Mills widely scattered over the cotton 
states claim to be the greatest exclu- 
sively Southern industry. They say 
cottonseed is the fourth largest seed or 
grain crop in the United States, and is 
the farmers’ second most important 
cash crop in most of the states where it 
is grown extensively. 

The National Cottonseed Products 
Association, through president T. H. 
Gregory of Memphis, Tenn., has made 
public its formal answer to the Federal 
Trade Commission’s recent charges that 
the oil mills had been employing unfair 
methods of competition. The commis- 
sion on June 4 issued a formal com- 
plaint against the National Cottonseed 
Products Association, the Texas Cot- 
tonseed Crushers Association and the 
Oklahoma Cottonseed Crushers Associa- 
tion, alleging a conspiracy to hinder 
competition in the purchase of cotton- 
seed throughout the Southern states 
and to fix the prices paid for that com- 
modity. 


Mills Were the Losers. 


The national association emphatically 
denies that it has been engaged in any 
combination or conspiracy for the pur- 
pose or with the effect of restricting 
or restraining competition in the pur- 
chase of cottonseed. 

The answer declares that “the utmost 
competition has consistently and con- 
tinuously prevailed in the buying of 
cottonseed and the selling of cottonseed 
products, and that this competition has 
been ruthless and severe, which is in- 
tensified by a 60 per cent overcapacity 
of crushing facilities, and that this has 
resulted in the payment generally of 
higher prices for seed than would 
enable the majority of the mills to 
derive any profit from their opera- 
tions.” 


“This severe and unrestrained compe- 
tition,” the association says, “has re- 
sulted in depleting the capital assets 
of a substantial number of the mills, 
and has generally tended to impair the 
operating efficiency of a business vitally 
essential to the welfare of Southern 
agriculture.” 


The reply to the Commission’s charges 
contains the results of operating costs 
of a substantial majority of mills during 
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five seasons from 1927-1928 to 1931- 
1932. It shows that of the total revenue 
from the sale of cottonseed products the 
mills during this five-year period “re- 
turned to cotton growers a total of 
$650,000,000, an average of $26.37 per 
ton; to seed merchants or intermediary 
handlers between producers and mills 
a total of $112,000,000, an average of 
$4.52 per ton—while the mills them- 
selves suffered a net loss of $371,845.” 


Condemned for Compliance. 


In a lengthy review of the basic eco- 
nomics of cottonseed and of the func- 
tioning of the industry, the Commission 
is reminded that “there is not now and 
never has been a comprehensive public 
marketing reporting service on cotton- 
seed prices and values based on gov- 
ernment or public grades.” 

The answer further states that cot- 
tonseed “has always been bought and 
sold in highly decentralized markets 
without sufficient information about its 
true market value,” and points out that 
“under such conditions dissatisfaction 
as to the price the seller receives will 
be the characteristic result, even though 
the processor may be buying seed at a 
price which represents a loss on his 
conversion operations.” 

The review relates how the associa- 
tion, seeking to remove the unfair, un- 
sound and discriminatory practices 
from the industry, established a reliable 
market price reporting plan and in 1929 
began publishing cottonseed price facts 
for the information of both buyers and 
sellers. 

“The charges now made against the 
industry,” Mr. Gregory declared here 
today, “are based largely on the opera- 
tion by the association through its sev- 
eral state divisions of this price pub- 
licity plan—a service which the Fed- 
eral Trade Commission, reporting to 
Congress on the cottonseed industry in 
1928, said was necessary as a means of 
preventing price discrimination and 
other unfair methods of competition, 
and which it later that year authorized 
by its approval of certain rules of a 
Trade Practice Conference.” 


Helpful and Not Harmful. 


In its answer the association denies 
that its program, or any part of it, 
providing for the interchange among 
its members of prices paid for cotton- 
seed or received for products, was ever 
operated to unreasonably restrict the 
freedom of individual mills to compete 
with each other, or that its publication 
of market information was ever detri- 
mental to growers of the seed, as 
alleged by the Commission. The asso- 
ciation.on the contrary declares that its 
activities in carrying out the price 
publication and other features of the 
Commission’s approved trade practice 
conference resolutions were a “positive 
advantage to the growers of the seed 
and resulted in securing for them a 
larger cash crop return than they other- 
wise would have received.” 


Commenting on the filing of the 
association’s reply to the Commission, 


president Gregory stated that “it is the 
unanimous opinion of the mills that the 


(Continued on page 46.) 
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SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., Aug. 23, 1934, — 
Cotton oil futures were very active 
especially for January and March, the 
prices changing quickly with lard. 
Crude was up in Louisiana, Texas and 
Valley, the new crop all selling at 
Ib. f.0.b. mills, whereas Texas usually 
brings %@M%c lb. less than Valley, 
Prime bleachable was firm at 6%¢ }h, 
basis, Texas. Soapstock was Ye ]p, 
higher. Tendency was higher as see¢ 
is steadily advancing. 


Dallas 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Aug. 23, 1934.—Prime 
cottonseed oil, 6c lb.; forty-three per 
cent meal, $39.00; hulls, $14.00. 

ae Se 
MEMPHIS PRODUCTS MARKETS. 
(Special Report to The Natienal Provisioner.) 
Memphis, Tenn., Aug. 22, 1934. 

The price of cottonseed meal scored 
another advance today. From the open- 
ing of the market to the close, offer- 
ings were extremely light and buyers, 
in order to fill their requirements, were 
forced to bid the price up. The close 
was firm at an advance of 75c@$2.00 
per ton. The $2.00 advance was on the 
August position. The advance since 
Monday has been very rapid. On Mon- 
day November meal sold at $31.50 and 
on the close today $34.25 was bid. In 
the meantime, business in actual meal is 
reported to be dull but wherever sales 
are made, good prices are available. 

The cottonseed market was dull. 
Prices were up slightly reflecting the 
strength in cottonseed meal. The move- 
ment of seed is beginning in a small 
way, the prices in the country ranging 
from $30.00@33.00 f.o.b. gins. 


-——o— 


COTTONSEED MEAL RATES. 


Referring to the complaint of the F. 
W. Brode Corporation vs. Balitmore & 
Ohio Railroad Co. et al., filed with the 
Interstate Commerce Commission re- 
garding carload rates on cottonseed 
meal from Memphis, Tenn., to certain 
points in Pennsylvania, the Commission 
rules the rates not unreasonable and 
the complaint is dismissed. 


~~ fo - 


COTTONSEED DEALER DIES. 

Ben Dee Brode, vice president and 
treasurer of the F. W. Brode Corpora- 
tion, cottonseed products firm of Mem- 
phis, Tenn., died on August 17 in @ 
Chicago hospital after an illness of two 
and a half months. He was 47 years 
of age, and a brother of Julien L. 
Brode, head of the firm. 


eS. 
HULL OIL MARKETS. 
Hull, England, Aug. 22, 1934.—(By 


Cable.) —Refined cottonseed oil, 16s; 
Egyptian crude cottonseed oil, 14s. 
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Vegetable Oil Markets 


Trade Broad— Market Strong — New 
Highs Established—Outside Interest 
Increasing—Strength Hogs and Lard 
a Factor — Texas Continues Dry — 
Cash Trade Fair—Crude Firm. 
Operations in the cottonseed oil 

futures market on the New York Pro- 
duce Exchange broadened materially 
the past week. Under general commis- 
sion house, professional and some trade 
buying, the market displayed additional 
strength, prices going to new high 
ground for the season. 

Buying, at times, was extensive and 
readily absorbed profit taking and 
hedge selling. There was rather free 
realizing on the swells, which kept the 
technical position healthy and the mar- 
ket from getting into a badly over- 
bought position. The fundamentals in 
the situation continued strong notwith- 
standing the bulge recently of over ic 
Ib. in oil. 

Lard and hogs both went into new 
season’s highs. The western Texas 
drought was unbroken; feedstuffs con- 
tinued to advance, and it was quite ap- 
parent that buying power, attracted to 
the oil market on the belief that edible 
fats had not fully discounted the situa- 
tio continued in force. Some of the 
more radical bulls on oil were talking 
of an ultimate level of 10c lb. 


New Crop Prospects No Better. 


There was quite a little switching 
from nearbys to the futures and some 
fresh hedge selling on the late months. 


At no time was there any material 
pressure in evidence in spite of some 
good rains in Oklahoma and further 
showers in the Corn Belt states. 

The impression prevailed that the cot- 
ton crop was not making normal Au- 
gust progress. There were numerous 
complaints from the Belt and many 
were of the opinion that the next Gov- 
ernment estimate would show no im- 
provement and possibly some loss. 


The shortage in feedstuffs was fur- 
ther emphasized by President’s Roose- 
velt’s action in letting down the duty 
bars on feedstuffs from Canada. Ca- 
nadian feedstuffs supplies are com- 
paratively short that country feeling, to 
some extent, the drought experienced 
over most of the United States. 

Cotton oil is up 105 to 190 points 
from the season’s low point. Septem- 
ber, October, December, January, and 
March crossing the 7c level for the first 
time in many, many months. 

The important question before the 
trade is how much the advance has dis- 
counted the prevailing situation. There 
can be no question but what the cotton 
crop and the oil crush will be rela- 
tively small. Feedstuff supplies are 
Scarce, and prices probably will ulti- 
mately be higher. Hog numbers have 
also been materially reduced. 


Week ending August 25, 1934 


WEEKLY REVIEW 


At the same time, every one is satis- 
fied that dairy — especially but- 
ter, will be in lighter supply. From a 
supply and demand standpoint, there- 
fore, it is evident that it will be some 
time before a complete analysis of the 
situation is available. In the mean- 
time, it is certain that edible fat sup- 
plies the next 12 months will be ma- 
terially smaller than those of the past 
few years. 


Normal Carryover Seen. 


As a result, there is a natural con- 
clusion that the big visible supply of 
oil, which hung over the market like 
a wet blanket the past few seasons, will 
be reduced to a point where the carry- 
over at the end of this season will be 
of more normal proportions. 

The weekly weather report said that 
temperatures ranged generally 3 to 4 
degs. above normal in the eastern cot- 
ton belt to as much as 12 degs. in the 
Northwest. Showers were rather gen- 
eral east of the Mississippi, but another 
rainless week was experienced prac- 
tically everywhere in the west. 


COCOANUT OIL—There was little 
new in this quarter. Interest was more 
or less routine and limited. The mar- 
ket at New York was quoted nominally 
at 2%c ex-duty. Little or nothing has 
been heard from the Coast the past few 
days. 

CORN OIL — A stronger situation 
was apparent in this market. Sales 
were reported at 644c, and mills marked 
up prices to 6%4c asked, the best levels 
of the upward movement. Strength in 
cotton oil and other oils was the fea- 
ture. 


SOYA BEAN OIL—While the mar- 
ket was quoted at 6c mills to the end 
of the year, a tank or two were re- 
ported available on resale at 5.8c. There 
are fears that farmers will cut soy 
beans for hay owing to better price 
levels prevailing for the latter than for 
the beans. 


PALM OIL — Market was dull and 
more or less flat. Sumatra oil at New 
York was quoted at 2%@2%c. Little 
= nothing is heard on west African 
oil. 

PALM KERNEL OIL—Market was 
dull and nominal at New York and 
quoted at 2% @2%c bulk in bond. 


OLIVE OIL FOOTS — Market was 
quiet at New York but was steady and 
quoted at 7c tanks. There was some 
= relative to a large new crop out- 
ook. 


— SEED OIL—Market nomi- 
nal, 


SESAME OIL—Market nominal. 


PEANUT OIL — Offerings were 
scarce, last quotation being 6%c f.o.b. 
the South. Strength in cotton oil is 
having influence. 

COTTONSEED OIL — Demand was 
fairly good, and the market was strong 
at new highs. Cash oil moved up read- 
ily with the futures. Crude oil was 
firm; Southeast, 6c sales; Valley, 5% 
@6c; Texas, 5% @6c. 

Market transactions at New York: 


Friday, August 17, 1934. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


BE eck akc. sccw “aves caus eo: 

Bes yp Salens Ses ah eee 660 a Bid 
Sept. 13 679 671 671 a trad 
ae 12 682 675 675 a trad 
| ee ere ee 677 a 688 
SOR sve 2 702 702 695 a 697 
° are 20 708 697 699 a trad 
DPS ecciorer> acing, sees 702 a 714 
Mar, .... 1 TO Ts We ied 


Sales 78 contracts. Crude 5% @6c. 
Saturday, August 18, 1934. 


PEE Sais races 100s Bimeto omen e. 

TUES. csecs-0. sa18s< sites ee 665 a Bid 
Sept. 10 672 671 672 a 675 
Oct. 38 676 675 677 a 680 
ES c:cdo-e spare! cees Gteee 680 a 690 
ee 4 695 694 694 a 696 
ES seein 3 702 698 1702 a trad 
Pe icdsa:, wien atlas) Cake 705 a 715 
ae 9 718 715 718 a trad 


Sales 29 contracts. Crude 5%@6c. 
Monday, August 20, 1934. 


PD sicke wees woes baatecomes a. 

ae wee oe 675 a Bid 
Sept. 89 681 678 678 a trad 
an 11 684 684 684 a 686 
i re 1 690 690 688 a 693 
BGO;. sco 33 705 701 701 a 1703 
er 7 710 705 706 a 710 
Ire ae oe 708 a 718 
Mar. .... 84 725 722 1724 a trad 


Sales 225 contracts. Crudes 5% @6c. 
Tuesday, August 21, 1934. 


MEE artes sie. Lepieas seers ome S.6 
Ma aists< cake: Sigltes wise 698 a Bid 
Sept. . 75 703 685 702 a trad 
_ ae 28 705 695 706 a 710 
MC fa. Soles oie ate 710 a 720 
ae 383 724 711 723 a 1726 
MORE: wie ose 31 728 720 727 a 730 
ae ys 730 a 740 
Mar. .... 84 745 733 1743 a trad 
Sales 251 contracts. Crudes 5%c bid. 


Wednesday, August 22, 1934. 


MN iach crc: a sake bsaie heer ee ee 

(ee er en 700 a Bid 
Sept. 52 710 703 708 a 710 
ae 21 715 #708 712 a 716 
MESS cies 0. -a0an, ateieiee Meee 720 & Tet 
ae 24 733 728 729 a 732 
CO 30 737 730 736 a trad 
NE, ciacs evel queen aes 738 a 748 
a 67 752 748 750 a trad 


Sales 195 contracts. Crudes 6c sales. 
Thursday, August 23, 1934. 


BS ick ssi0% 711 694 690 a 695 
Sere 710 700 697 a 702 
a 72: Foe Fou e 5... 
. | ee To T30 TWi2s.. 

pe Tot Tae te @ vs0 
CN eG egane 750 730 732 a 7381 








See page 30 for later markets. 








COTTONSEED CRUSHERS MEET. 


The Valley Division of the National 
Association of Cottonseed Crushers held 
a summer business and social meeting 
at the Albert Pike hotel in Little Rock, 
Ark., August 21 and 22. The main dis- 
cussions were regarding Federal Trade 
Commission relations and AAA code 
prospects. 
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HERE'S 
RESULTS! 


Average rendering time 2 to 
2% hours; maximum time re. 
quired 3 hours. 


Rendering temperature re. 
duced to 220 degrees F. 


Can be operated on exhaust 
steam from engines, etc. 


oe] 
No scorching or discoloration 
of product through overheat- 
ing. 

& 


Quality of both fat and crack 
lings greatly improved. 


Costs no more to install than 
other equipment of equal ca 
pacity. 

& 


It is actually profitable to re- 
move new equipment and in- 
stall the LOWRY System! 


Write for details 
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The LOWRY Circulating Rendering Unit 
is new and revolutionary! It utilizes prin- 
ciples of operation never before employed 
and makes possible unequalled economies in 
rendering operations. 


The LOWRY Circulating Rendering Unit 
employs a tubular heating element with a 
multiple group of tubes through which the 
material is circulated. The tubes are heated 
with steam, and movement of the material 
through the tubes is continuous. Heat 
transfer is rapid. 


The use of these principles accomplishes 
startling results. Rendering time is cut to 
as low as 114 hours; steam pressure required 
is cut to 1 to 5 lbs. Color of product is bet- 
ter, quality is higher, there is less F. F. A. 
Discoloration or scorching is impossible. 
Substantial reductions in power, time, steam, 
labor and maintenance. The LOWRY Ren- 
dering Unit will actually pay for itself, re- 
turning 25% to 33% on the investment. It 
offers unusual advantages not available in 
any other system of rendering. 


The Unit is universal in its application; may 
be adapted to your present buildings without 
alteration. It is available for top or side 
charging, with gravity discharge or forced 
elevation. LOWRY Units are available in 
capacities ranging from 3,000 lbs. to 20,000 
lbs. Each is equally efficient and sensation- 
ally economical. 


a eS UR Ca arn 


LE 


OWR 


(INTERNAL PUMP TYPE) 


IHCULATIN 


ENDERIN 
UNIT 


UNUSUAL 


in method and principle 


EXTRAORDINARY 


in results and efficiency 








DARLING & COMPANY 


4201 S. Ashland Ave. 


Week ending August 25, 1934 


Chicago, Illinois 
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FRIDAY’S CLOSINGS 


Provisions. 


Hog products were fairly active and 
steady the latter part of the week, 
with hogs later reaching a top of $7.50, 
highest of the move. Hog receipts 
were small. Cash trade is fair. 


Cottonseed Oil. 


Cotton oil was active in a mixed 
trade, prices backing and filling but 
holding rather well within striking dis- 
tance of season’s high. Crude sold at 
6c lb. in all sections; cash trade fair. 


Quotations on bleachable cottonseed 
oil at New York Friday noon were: 


Sept., $7.083@7.05; Oct., $7.09@7.10; 
Dec., $7.26@7.27; Jan., $7.33; Mar., 
7.46@7.48. 

Tallow. 


——, extra, 45%c lb. bid, 4%c asked, 
f.o.b. 


Stearine. 
Stearine, 744@7%c lb. 
Friday’s Lard Markets. 


New York, Aug. 24, 1934. — Lard, 
prime western, $7.05@7.15; middie 
western, $6.95@7.05; city, 644c; refined 
Continent, 74% @7%c; South American, 
7% @7%c; Brazil kegs, 738 @7%4c; com- 
pound, car lots, 8c. 


rn 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, Aug. 24, 1934. 

General provision market was steady 
but firm. A. C. hams were very poor; 
lard was fair. 

Friday’s prices were as follows: 
Hams, American cut, 90s; hams, long 
cut, exhausted; Liverpool shoulders, 
square, none; picnics, none; short backs, 
unquoted; bellies, English, 72s; Wilt- 
shires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 94s; Ca- 
nadian Cumberlands, 78s. Spot lard 
was quoted at 36s. 


i 


LIVERPOOL PROVISION MARKETS. 


Arrivals of Continental bacon in the 
United Kingdom for the week ended 
August 8 totaled 52,197 bales against 
55,016 bales a week earlier and 61,670 
at the same time last year. Prices per 
100 lbs. for first quality product at 
Liverpool August 8, with comparisons, 
were as follows: 

Aug.8, ae. Aug.10, 
. 1933. 


1934. 19 
American green bellies...... $15.46 $15.62 $11.54 
Danish green sides.......... 19.58 18.73 16.39 
Canadian green sides ...... 18.00 17.16 12.11 


American short green hams.. 21.79 21.91 
American refined lard ...... 6.89 6.06 7.98 


—— fe 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Aug. 24, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
74,705 quarters; to the Continent, 
862. Exports the previous week were: 
To Eneland, 113,841 quarters; to Con- 
tinent, 5,317 quarters. 
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ITALY PUTS ON LARD QUOTA. 


Italy is to establish quotas on various 
products, including lard, for the calen- 
dar year. Shipments imported since 
January, this year, are to be computed 
in the total quota for the present year. 
Quota for lard is fixed at 1,049 metric 
tons. It is not yet known whether this 
is from the United States only or all 
countries. Statistics show imports from 
the United States already exceed the 
quota for the year. 

——— 


LARD AND MEAT EXPORTS. 


Exports of lard, bacon and hams 
through the port of New York during 
the first four days of the current week 
totaled 1,324,855 lbs. of lard and 485,650 
lbs. of meat. 

Lard exports from the United States 
for the full week ended August 18 
totaled 5,289,449 lbs. against 1,686,140 
Ibs. for the same period in 1933. For 
the packer year to date, exports of lard 
have totaled 317,200,231 lbs. against 
364,408,018 Ibs. in the 1932-33 period. 

Bacon and ham exports for the week 
ended August 18 totaled 1,494,700 Ibs. 
against 317,500 for the same period in 
1933. For the packer year to date, ex- 
ports of these products totaled 107,360,- 
480 lbs. against 58,511,650 Ibs. for the 
period from November 1, 1932, to 
August 19, 1933. 








Watch the Markets! 


It’s just as important to know 





as when they are high. 


It is vital to know the market 
when prices are fluctuating up or 
down. 


The time seems near when | 


the market when prices are low | 


market fluctuations upward can 
be looked for. In such times it is 
easy to —_ or sell a car of prod- 
uct anywhere from Y%c to lc 
under the market. 








A car gold at ‘%“c under the market 
costs the seller $37.50; at %o under 
he loses ge at “%c under he 
loses $150.00; at lc under he loses 


The same is true of BUYERS of 
carlot product. If they pay over 
the going market they stand to 
lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%ec variation from actual market 
price. 

Information furnished by THE 
i DAILY MARKET SERVICE is vital 

to anyone handling meats on a car- 
lot basis. For full information, 
write THE NATIONAL PRO- 
S. Dearborn S8t., 


VISIONER, 407 
Chicago, Ill. 











IRISH FREE STATE BACON. 


In their efforts to preserve a Brit- 
ish market for Irish bacon curers in 
the Irish Free State are estimated to 
have lost a half-million dollars in the 


first six months of 1934, according to a 
report to the United States Department 
of Commerce. A rise in the price of 
Argentine corn, increased feeding costs 
due to required admixture of dearer 
Irish grown cereal, the scramble for 
pigs suitable for curing, and the Anglo- 
Irish tariff war were factors contribut- 
ing towards this loss. 

The Irish Free State government, the 
report states, is particularly desirous 
of having its quota in the British bacon 
market completed, and has now in- 
creased the bounty from 20 to 28 shill- 
ings a hundredweight. It feels that if 
the quota is not filled smaller quotas 
than desired for the fall and winter 
months when killings will be greater 
will be allotted. This increase of 8 
shillings in the export bounty, coupled 
with a levy of 5 shillings imposed about 
the middle of June on all pigs slaugh- 
tered for curing, has now changed the 
situation so that curers specializing in 
the home market no longer have any 
advantage over those carrying their 
share of loss in the export trade. 

fe 


N. Y. HIDE FUTURE PRICES. 


Saturday, Aug. 18, 1934—No session. 

Monday, Aug. 20, 1934—Old contracts 
—Close: Sept. 6.75 nom.; Dec. 6.93@ 
7.00; Mar. 7.05 nom.; sales none. Clos- 
ing 37@40c lower. 

Standard—Close: Sept. 7.15@7.30; 
Dec. 7.50@7.55; Mar. 7.81 sales; June 
8.15 sales; sales 127 lots. Closing 40@ 
45c lower. 

Tuesday, Aug. 21, 1934 — Old con- 
tracts—Close: Sent. 6.65@6.80; Dec. 
6.90@7.00; Mar. 7.00 nom.; sales none. 
Closing 3@10c lower. 

Standard — Close: Sept. 7.22@7.30; 
Dec. 7.50@7.59; Mar. 7.91 sales; June 
8.23 sales; sales 86 lots. Closing un- 
changed to 8 higher. 

Wednesday, Aug. 2, 1934—Old con- 
tracts — Close: Sept. 6.65@6.75; Dec. 
6.90@7.05; Mar. 7.00 nom.; sales 5 lots. 
Closing unchanged. 

Standard — Close: Sept. 7.50 nom.; 
Dec. 7.80 nom.; Mar. 8.15 sales; June 
8.40 sales; sales 70 lots. Closing 21@ 
30 points higher. 

Thursday, Aug. 23, 1934—Old con- 
tracts—Close: Sept. 6.55@6.70; Dec. 
6.89@7.00; Mar. 7.00 nom.; sales two 
lots. Closing unchanged to 10 lower. 

Standard—Close: Sept. 7.35 bid; Dec. 
7.56@7.65; Mar. 8.00@8.04; June 8.30 
@8.35; sales 45 lots. Closing 14@24 
points lower. 

Old contracts—Close: Sept. 6.30 
nom.; Dec. 6.65 bid; Mar. 6.75 nom.; 
sales 6 lots. Closing 24@25 points 
lower. 

Standard—Close: Sept. 17.20@7.21; 
Dec. 7.40 bid; Mar. 7.80@7.85; June 8.10 
sales; sales 119 lots. Closing 15@20 
points lower. 


ARGENTINE BEEF FOR ITALY. 


Argentine meat packers will supply 
Italy with 10,000 metric tons of beef for 
its army. Armour and Swift plants m 
Argentine are among those which 
participate in the contract. 


The National Provisioner 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—There was a fairly 
active trade in the big packer hide 
market on Friday and Saturday of last 
week, a total of about 19,000 hides 
changing hands during the two days at 
prices steady with previous sales. In- 
cluded in the movement were 3,000 light 
native cows at 744c, 10,000 native steers 
at 9144c and 5,500 light and native cows 
at 7%c, all July and August take-off. 


Trading during the current week has 
been rather slow, but such hides as have 
moved have been at steady prices. 
While the market has been strong, there 
has been in evidence some disposition 
for buyers to bid cautiously. 


On Monday 18,000 light native cows, 
July and August take-off, changed 
hands 7%4c. Five thousand heavy na- 
tive cows, July and August, also sold 
at 7¥c. These sales were followed at 
mid-week by movement of 5,500 heavy 


_ 


native cows at 7léee. 


At mid-week, also, the small packer 
association moved out six cars of hides, 


including 3 cars of light native cows, 
one car of light August cows, one car 
of extra light native steers, July take- 
off one car of branded cows, August 
take-off, and one car of heavy native 
cows at steady prices. On this day also 
a large packer moved one car of light 
native cows, August take-off, at 7%4c. 


Late Thursday one packer moved a 
total of 9,000 hides consisting of 5,000 
branded cows at 6%c, 3,000 heavy butt 
branded steers at 8%4c, and 1,000 light 
Texas steers at 7c. 

As the week closed there was heavy 
trading by big packers, about 218,000 
hides being moved at prices %4@%c 
down to %c up, compared with last 
previous sales. In this movement light 
native cows sold at 7c, down %%¢; 
branded cows, 64c, down %c; heavy 
native steers, 9c, down %c; heavy butt 
branded steers, 8%4c, steady; heavy 
Texas steers, 844c, up %c; heavy Colo- 
rado steers, 8c, up ‘4c. 


SMALL PACKER HIDES—tTrading 
in small packer hides has been quiet, 
but the market has been firm, there 
being little or no selling pressure. 
Local small packer all-weights continue 
to be quoted in a nominal way around 
7@7'ee for native steers and cows and 
6%2@7c for branded, with the possibility 
that inside prices might be paid. The 
problem in this market continues to be 
to find buyers for small packer hides in 
view of the large supply of big packer 
light cows available. This is especially 
true of outside lots. 

The local small packer association, 
as mentioned previously, sold six cars 
of hides at mid-week, at prices steady 
with previous sales. These included 
three cars of light cows at 7c, one 
car of extra light native steers at 7%c, 
one car of branded cows at 6%c and 
one car of heavy native cows at 7c, 
July and August take-off. 

The Pacific Coast market was fairly 
cleaned up to August 1 two weeks ago 


Week ending August 25, 1934 


at 5c flat for steers and cows, f.o.b. 
shipping point, with a few hides at one 
point going at 44%4c. The only trading 
reported since that time was 15,000 
steers and cows at 6c, up lc. 

FOREIGN WET SALTED HIDES— 
Sales of 22,000 South American hides 
are reported this week at 814@9%éc, 
compared with sales the previous week 
at 8%:@8%c. Included in the move- 
ment were 2,000 Sansienas to Germany 
at 8%c, 8,000 Uruguays to Russia at 
9%%c, 8,000 Armours and Swifts to. the 
United States at 8ttc, and 4,000 Wil- 
sons to Europe at 8téc. 

COUNTRY HIDES—Trading in coun- 
try hides remains practically at a 
standstill, although steady prices con- 
tinue to be quoted in a nominal way. 
All weights are quoted around 5@6c, 
selected, delivered, for trimmed stuff. 
Heavy steers and cows, 5c nominal; buff 
weights, 534@6c; extremes, 642¢, 
trimmed, with 7c asked; bulls, 3@3%c; 
glues, 3%c; allweights, branded, about 
4%%c, less Chicago freight. 

CALFSKINS — Trading in packer 
calfskins this week and the latter part 
of last week has made a big hole in 
holdings of packer calf, the market now 
being well sold up to the end of July. 
Last Friday one large packer sold 19,000 
July heavy calfskins,9% to 15 lbs., at 11c 
for preferred northern points and 10c for 
Missouri River points. This sale was 
followed by the movement of 23,000 
July calfskins by another large packer 
at 11%c for preferred northern heavies, 
10%c for Missouri River points and 9c 
for lights. A third packer sold 13,000 
June heavy calfskins at 10%c for river 
points; also 25,000 July lights at 9c. 

Late Friday a Chicago packer sold 
1,000 calfskins at 11%4c for preferred 
northerns and 10%c for heavy rivers, 
about steady prices. 

Trading in Chicago city calfskins has 
also been at a standstill this week but 
the market has been firm. Bids of 6%c 
for 8/10 lbs. and 7%c for 10/15 Ibs. 
reported, with no offerings. Outside 
cities, 8/15 lbs., are quoted around 7@ 
7%c; mixed cities and countries, around 
6%4c; straight countries, about 6c. Chi- 
cago light calf and deacons are quoted 
45@50c nom. 

KIPSKINS—Kipskins are thought 
to be pretty well cleaned up to the 
end of July. No trading was reported 
this week. Previously reported sales 
were at 8%c for northern natives and 
7%c for northern overweights; south- 
erns a cent less. Branded last sold at 
6c for May to July; overweights, 744c. 

Chicago city kipskins last sold at 
7c. Outside cities, around 74 @7%c; 
mixed cities and countries, about 6%4¢c; 
straight countries, about 6c. 

Packer regular slunks last sold at 45c. 

HORSEHIDES — Trading has been 
slow. Good city renderers are quoted 
at $2.50@3.00; mixed city and country 
lots, $2.50@2.75 asked, with No. 2’s at 
50c less. 

SHEEPSKINS—Dry pelts continue to 
be quoted 9@10c. Market for shear- 
lings continues at 35c for No. 1’s, 25c 
for No. 2’s and 15c: for clips, against 
45c, 30c and 20c paid earlier. Pickled 
skins continue to be quoted in a nomi- 
nal way around $3.75 per dozen at Chi- 


cago, asked. Packer spring lambs 
quoted at 90c per cwt. live lamb. 


New York. 


PACKER HIDES—Hide market at 
New York took on a firmer tone this 
week on the sale of one car of August 
butt branded steers at 8%4c, up ‘ce, 


and one car of August Colorados at 8c, 
also up %c. Most New York August 
steers have been sold, and packers are 
holding only August branded steers. 
Native bulls were well sold up pre- 
viously at 5c. All-weight cows are also 
well cleaned up to the end of July. 


CALFSKINS—A strong feeling con- 
tinues to prevail in New York calf- 
skins. One sale was reported this week, 
10,000 skins, 9/12 lbs., at $1.85. Last 
previous trading prices were as fol- 
lows: 5/7’s, T0@85c, 7/9’s 90c@$1.00; 
9/12’s, $1.70@1.85; last sales of 12/17- 
Ib. veal kips was at $1.90@2.00. 


— ee 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended August 18, 1934, were 
4,827,000 lbs.; previous week, 3,956,000 
Ibs.; same week last year, 3,866,000 lbs.; 
from January 1 to August 18 this year, 
145,635,000 Ibs.; same period a year ago, 
148,823,000 Ibs. 

Shipments of hides from Chicago for 
the week ended August 18, 1934, were 
2,825,000 lbs.; previous week, 3,581,000 
Ibs.; same week last year, 4,867,000 lbs.; 
from January 1 to August 18 this year, 
178,662,000 lbs.; same period a year 
ago, 173,372,000 Ibs. 


fe 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Aug. 23, 1934, with 
comparisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Aug. 23, 1934. week. 1933. 

Spr. nat. strs. @ 9%n @ 9%n @15%n 
ae: oe. =. @*eu 9 ¢*a" @15 

vy. Tex. strs. 15n 
Hvy. butt brnd’d e 
grive. $8 $8. Gh 

vy. Col. strs. n 
Ex-light Tex. ons 

. 6 @ 6%n 6%@ 7n @13% 
Brnd’d cows. g 6% o4@ 7b 13% 
Hvy. nat. cows 7% Tn Si 
Lt. nat. cows 7 T4@ 7% @14 
Nat. bulls .. @ 5 @ 5 @10 
Brnd’d bulls. 4 @ 4%4n @ 4%n @ 9%n 
Calfskins ... 7 @11% 7 @lin 21 @23n 
Kips, nat.... @ 8% @ 8% @1in 
Kips, ov-wt.. @ 7% @ 7% 16n 
Kips, brnd’d. @ 6 6 @ 6% @15in 
Slunks, regz.. @45 


@45_ 1. 
Slunks, hris..30 @40n 30 @40n 40 @50 
Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 
CITY AND SMALL PACKERS. 


Nat. all-wts.. 7 7%n 7 @ T%n 12% 
Branded .... 6%@ 7n 6%4@ 7n 12 
Nat. bulls .. 44%@ 5n 41%,@ 5n 10n 
.4 @ 4%n 44n @ 9%n 
@ 7T%n 6%@ 7%4b17 @18 


@ 7T%n @ T%n } oy 
Slunks, reg..30 @40n 30 @40n 85 1.00 


Slunks, hris..20 @30n 20 @30n @40n 
COUNTRY HIDES. 
Hvy. steers. . @ Sn @ 5n 8%@ 9n 
nei 8 cows .. @ in @ 5in 8%@ 9n 
ee 5%@ 6 5%@ 6 10 @10% 
Extremes ... @ 6%4n 64@7 11 11% 
ulls .......3 @3%4n 3 @3% 6%@7 
Calfskins ... @ 6 6 12 13 
le » 6 6 11 12 
Light calf ..20 @30n 20 30n 65n 
Deacons ....20 @30n 20 @380n 50 @65n 
Slunks, reg @15n on 
Slunks hris.. @ 5n . 5n 10n 
Horsehides ..2.50@3.00 2.50@3.00 3.00@3.75 
SHEEPSKINS. 
eee SS”; Lisiinn\ncee 
Sml. pkr. 
lambs ..... 40 @50 40 @50 8 @o5 


Pkr. shearlgs. @35n @35 


@85 
Dry pelts .. 9 @10n 9 @10 15 @16% 
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Live Stock Markets 


CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics, 


Chicago, Aug. 23, 1934. 


CATTLE—Compared with last Fri- 
day: Supply abridgment and measur- 
able upturn in grass beef prices, espe- 
cially along Atlantic seaboard, stimu- 
lated live market, and practically all 
steers closed 50@75c higher, with nu- 
merous instances $1.00 up. Better 
grade medium weight and weighty kinds 
suitable for shippers showed most ad- 
vance, supply such kinds remaining 
very small; extreme top, $10.25; best 
light steers, $9.50; light yearlings, 
$9.00; bulk fed steers and yearlings, 
$6.00@9.00, average cost for week being 
approximately 75c higher than week 
ago; yearling heifers, unevenly 50@75c 
higher; beef cows, 50c higher; cutters, 
15@25c higher; bulls, 25c up; vealers, 
50c higher. 


HOGS—Compared with last Friday: 
Market fully 75c higher; packing sows, 
75¢c to $1.00 up. Continued light re- 
ceipts and comparatively broad de- 
mand kept up the advancing trend that 
started early this month; closing top, 
$7.40, highest in three years, showing 
advance of more than $2.25 in three 
weeks; late bulk better grade 200 to 300 
Ibs., $7.25@7.35. Big weights were 
scarce; 170 to 200 lbs., $7.00@7.25; 
light lights, $6.25@7.00; few pigs, $5.50 
down; bulk packing sows, $6.35@6.65. 

SHEEP—Compared with last Friday: 
Fat lambs and yearlings, mostly 25c 
higher; aged sheep, strong to 25c up. 
Expanded supplies both locally and in 
aggregate more than offset by improve- 
ment in dressed trade; week’s top na- 
tive lambs, $7.40; best westerns, $7.35; 
closing top on natives, $7.25. No strict- 
ly choice rangers were available; late 
bulk natives and westerns, $7.00 down; 
yearlings, $6.00 down; slaughter ewes, 
$2.00@3.00; week’s top, $3.25. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
d Economics. 


Kansas City, Kans., Aug. 23, 1934. 

CATTLE—Most killing classes ruled 
higher, grain fed steers and yearlings 
and grassers with weight, selling 25 
@50c higher; shortfeds and lightweight 
grass fat offerings, strong to mostly 
25e over last week. Choice 1,313-lb. 
Missouri steers scored $9.00, equalling 
years’ top at this market. Most fed 
natives, $6.25@8.00; fed grassers, $5.25 
@6.25; straight grass steers, $3.00@ 
5.00. Light yearlings and fat she stock 
closed 25@50c higher; while bulls ad- 
vanced around 25c; vealers ruled strong 
to 50c higher, with a few selected lots 
up to $6.00. 

HOGS—Closing levels are anywhere 
from 75c@$1.00 over last Friday. Late 
top reached $7.05, highest locally since 
early in August, 1931; desirable grades, 
180 lbs. and up, $6.85@7.00; better 
grades 140- to 170-lb. weights, $5.75@ 
6.75; packing sows, $1.00 higher at $5.90 
@6.50. 

SHEEP—Choice Colorado range 
lambs reached $7.00 early in week, and 
best natives stopped at $6.60; choice fed 
clipped lambs, $6.60; yearlings, $5.50. 
Matured sheep were scarce, but prices 
only steady for week, with most fat 
ewes selling at $2.00@2.50. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics, 


East St. Louis, Ill, Aug. 23, 1934. 

CATTLE—Compared with close last 
week: Native steers, 50c higher; mixed 
yearlings and heifers, 50@75c higher; 
beef cows, 50c higher; cutters and low 
cutters, 25@50c higher; bulls, 25@35c 
higher; vealers, 25c higher. Top 1,360- 
lb. steers brought $8.50; best yearlings, 
$8.00; bulk native steers, $4.85@7.75; 


good and choice kinds, largely $6.50@ 
7.90. Range steers bulked $3.25@4.50: 


top, $5.00; bulk mixed yearlings and 
heifers, $4.00@6.50; top heifers, $6.85; 
top mixed yearlings, $6.75; top beef 
cows, $4.50, majority, $2.50@3.25; most 
low cutters, $1.25@1.75. There was a 
top of $3.10 on sausage bulls and on 
vealers, $6.50. 


HOGS—Swine values advanced 60@ 
75¢c to the highest point in over three 
years. Pigs ruled $1.00@1.25 higher, 
A part load topped Thursday at $7.50, 
bulk earning $7.25@7.40; light lights, 
$6.50@7.15; pigs, down to $5.00. Pack- 
ing sows bulked at $6.00@6.35. 

SHEEP — All sheep advanced 25¢ 
during week. Lambs topped to out- 
siders at $7.00 each day, packers buy- 
ing bulk at $6.50 and below. Yearlings 
earned $5.50@6.00; slaughter ewes, 


$2.00@2.50. 
OMAHA 
Reported by U. S. Bureau of Agricultural 
Economics, 


Omaha, Neb., Aug. 23, 1934, 

CATTLE—Compared with last Fri- 
day, current prices on fed steers and 
yearlings are 25@50c higher; she stock, 
mostly 25c higher; bulls and vealers, 
50c higher. Week’s top of $9.00 was 
paid for weighty steers averaging 1,310 
lbs. Several loads sold at $8.25@8.75, 
latter price being paid for 1,111-lb. 
weights. Yearlings, 1,043 lbs. sold at 
$8.45; 995-lb. weights, $8.35; choice 
rhe. heifers, $7.50; 809-lb. weights, 
7.00. 


HOGS—Compared with Friday, hog 
prices are $1.00@1.25, higher reaching 
highest level since June 18, 1981. 
Thursday’s top, $7.25; bulk good and 
choice 180 Ibs. and up, $6.90@7.25; 140 
to 180 Ibs. $5.50@7.15; medium grade, 
down to $5.00; packing sows, $6.25@ 
6.60, a few up to $6.75; medium grade, 
down to $5.00; slaughter pigs, good and 
choice, $4.50@5.25; stags, $4.00@4.75. 


SHEEP — Compared with Friday, 
lamb prices 15@25c higher; yearlings 








Springfield, Mo. 


BEN SHEPPARD 


Order Buyer of Live Stock 
Telephone 2322 
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National Stock Yards 
llinois 
Phone East 21 











Page 32 


HOGS—SHEEP—CALVES—CATTLE 


National Stock Yards, Ill.—Phone East 6261 
Mississippi Valley Stock Yds., St. 
& Phone Colfax 6900 or L. D. 299 7 


Springfield, Mo.—Phone 3339 } 






HOG BUYERS ONLY 


| Watkins-Potts-Walker 


Indianapolis 


Phone Lincoln 3007 





& CO. 





Louis, Mo. 








Graybill 


Order Buyers of Hogs 
KANSAS CITY STOCK YARDS 


The Market of Quality 
Kansas City, Mo. 
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& Stephenson 
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Indiana 





Order Buyer of Live Stock 









MeMURRAY 


Indianapolis, Indiana 
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and sheep, steady. Thursday’s slaugh- 
ter range lambs, $5.75@6.25; sorted 
natives and fed wooled lambs, up to 
$6.65; fed clipped lambs, $6.60@6.70; 
fed yearlings, up to $5.50; good and 
choice ewes, $2.00@3.00. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 
Sioux City, Iowa, Aus. 23, 1934. 

CATTLE—Steer and yearling values, 
50c higher for week. Choice medium 
weight beeves, $8.25@8.50; long year- 
lings, up to $8.20; majority, $5.25@ 
7.50. Fat she stock finished fully 25c 
higher; load lots heifers, up to $7.00. 
Beef cows bulked at $2.50@3.25; low 
cutters and cutters, $1.50@2.25; bulls, 
strong to 25c higher, medium grades, 
$3.00 down; vealers, firm, practical top, 
$4.50. 

HOGS—On closing round top butch- 
ers scored $7.15. Compared with last 
Friday, slaughter classes showed at 90c 
@$1.00 advance; Thursday’s top, $7.15; 
bulk better 180- to 300-lb. butchers, 
$6.85@7.10; good and choice 300- to 
875-lb. heavies, $6.50@6.85; most 160- 
to 180-lb. lights, $6.25@6.85; 150-Ib. 
averages, down to $5.75. Packing sows 
bulked $6.25@6.50, few to $6.60; ex- 
treme heavies, down to $6.10. 

SHEEP—Yearlings carried a 25@ 
40c advance early, but on close a lower 
tone prevailed. Week’s top of $7.00 
paid for choice sorted native lambs; 
choice yearlings, $6.00; choice Dakota 
lambs, $6.95; other rangers of good 
quality, $6.60; odd lots slaughter ewes, 
$2.25@2.75; a few at $3.00. 


ST. PAUL 


By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., Aug. 22, 1934. 

CATTLE—Most slaughter cattle show 
prices strong to 25c higher when com- 
pared with Friday of last week. Bulls 
were strong to 15c higher and vealers 
advanced 25@50c. Grain-fed steers 
were scarce with high finish lacking and 
generally sold around $5.00@6.50 with 
a few attractive lots at $7.00@8.00. 
Grass-fat steers sold up to $5.25 with 
many plain kinds at $2.00@4.00. Low- 
er grade grassy heifers made $1.50@ 
3.50 with the bulk of butcher kinds up 
to $5.50 including grass-fat westerns 
as high as $5.00. Strictly good to 
choice grain-feds earned $5.75@7.10. 
Beef cows bulked at $2.25@3.85; good 
smooth kinds reached $4.00; cuttery 
grades dropped down to $1.25 and un- 
der. Sausage bulls earned $2.00@2.75, 
mostly $2.50 down, with the best heavy- 
weights up to $3.00. Better grade veal- 
ers $4.00@6.00, extreme top, $6.50. 

HOGS—Hog prices continued sharp- 
ly upward this week, with better 170- 
to 270-lb. weights selling today at $6.50 
@6.80; a few $6.90; better 135- to 160- 
lb, mainly $5.50@6.50; good packing 
— $5.75@6.00; killer pigs, $3.75@ 


_SHEEP—Fat lamb prices advanced 
25¢ this week. Yearlings shared in the 
advance while other classes show little 
change. Bulk of the good and choice 
native lambs turned today at $6.50 with 
& seven-car string of Idahos at $6.75, 
sorted about 20 per cent. Odd lots of 
yearlings made $4.00@5.00. Slaughter 
ewes sold at $1.25@2.50 according to 
quality and weight. 


Week ending August 25, 1934 


CORN BELT DIRECT TRADING. 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., Aug. 23, 1934. 


Extremely light receipts and sharply 
higher prices featured week’s hog trade 
at 22 concentration points and 7 pack- 
ing plants in Iowa and Minnesota. Bet- 
ter grade butchers advanced 70@80c; 
pack-sows worked 75@90c higher than 
last week’s close. Current prices are 
at highest level since mid-August, 1931. 
Late bulk good to choice 200 to 300 lbs., 
$6.75@7.00; long railed consignments, 
up to $7.05, <a quotable 
slightly higher; 310 to 350 lbs., largely 
$6.55@6.90; light lights, $5.40@6.25; 
light and medium weight packing sows, 
largely $5.80@6.20, few up to $6.30; 
big weight sows and plainer grades, 
down to $5.55 and below. 


Receipts unloaded daily for the week 
ended Aug. 24 were as follows: 





Last 

week 
Fri., Aug. 18,500 
Sat., Aug. 18,800 
Mon., Aug. 2 32,700 
Tues., Aug. 2 10,400 
Wed., Aug. 3 13,400 
Thars., Ang. 2B....cccccscccves 12,000 


~—— -fe 
RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Aug. 18, 1934: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended Aug. 18....456,000 311,000 287,000 
Previous week ..........569,000 416,000 281,000 
EN. eulraiete he aru angina 6 ac ae 217,000 474,000 360,000 
BE, Sve. dwikalie doncaster 195,000 394,000 417,000 
WDB... eee eeceesseee ee 208,000 425,000 469,000 
BE etn i ehacéeeennne tet 207,000 431,000 342,000 

Hogs at 11 markets: 


Week onal Ame. Wi ccc csinsccsccvccices 274,000 
Previous week 


SES iwetarerawrebeere sie 
DEE. -suvnewss ck0069s0-060enS er 
ME. &é-ceswedeeeeseerrtset beep eneeD a 
BE vtnwodins +s oeewnconan an peenieae " 
BP 6éasecntescedevarvsiventeebdeessateenee 430,000 
At 7 markets: Cattle. Hogs Sheep. 
Week ended Aug. 18....368,000 226,000 179,000 
Previous week .......... 438,000 309,000 177,000 
REG cele saree aerelea-atetata 180,000 341,000 234,000 
DE cctovepbanayocetease 152,000 276,000 253,000 
Ri ire kig- eh 4:0 nib: siewanceele 200,000 315,000 358,000 
SET aicbuighteaecacenewendaiin 160,000 326,000 258,000 
ME docks-av<ousaceletc ee 161,000 357,000 274,000 
~~ fe 


U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Aug. 17, 1934, as re- 
ported to THE NATIONAL PROVISIONER: 


Week Cor. 

ended, Prev. week, 

Aug. 17. week. 1933. 
IR, 682 ie ee ae 91,330 122,124 123,267 
Kansas City, Kans. ..... 33,647 38,524 43,102 
EE Cie ai th entenveuks 22,068 37,362 42,030 
St. Louis & BE. St. Louis. 32,208 37,204 69,359 
SY SE es cdanedceeses 19,475 29,892 18,897 
5 ee es 17,892 25,930 6,985, 
3” eee 19,9389 20,180 29,799 
N. Y., Newark & J. C... 33,359 34,486 38,904 
WEE: hawcewctcccovenss 269,918 345,702 392,343 
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Detroit.Mich. Dayton,Ohio 
La Fayette, Ind. 





STOCKS 4 


Largest ~Bu 


WORLD HOG SUPPLY REDUCED. 


Hog numbers have been sharply cur- 
tailed during the last year in both the 
United States and Denmark, according 
to the United States Bureau of Agri- 
cultural Economics. These are the lead- 
ing surplus hog-producing countries. 
In the leading deficit hog producing 
countries, Germany and Great Britain, 
hog numbers have increased quite con- 
siderably from 1933. Total supplies of 
pork in British markets, however, will 
continue relatively small during the re- 
mainder of 1934, because of restrictions 
on imports of bacon and hams. Several 
other deficit European countries also re- 
port increases in hog numbers. World 
trade in hog products in the first half 
of 1934 was considerably smaller than 
in the corresponding period of 1933. 

Domestic slaughter supplies of ee 
during the remainder of 1934 probably 
will be somewhat smaller than a year 
earlier, and the seasonal price decline 
in the fall months may be less than 
usual. Marketings of hogs and other 
livestock in 1935 will be smaller than 
for several years, and domestic prices 
of all meat animals next — are ex- 
pected to be materially above present 
levels, says the Bureau. 


ee 
CANADIAN LIVE STOCK PRICES. 


Leading Canadian centers, top live- 
stock price summary, week Aug. 16: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Same 
ended Prev week, 
Aug. 16. week. 1933. 
... 00008 encnd eee $ 6.00 $ 5.50 $ 5.10 
POE oo ccccccccescese 5.50 5.7 5.00 
TE cvcccceces eos 5.50 5.50 5.50 
.. Jee 3.75 4.50 4.25 
RA 3.50 3.50 3.75 
Pree AMet 2.02 ccccce 4.00 ee 2.75 
WOE DOW cccccccecece 4.25 4.25 3.00 
TEED a btcosenecekwe 4.75 4.00 4.00 
VEAL CALVES, 
SMA Sve cdansnciecoes $ 6.50 $ 6.25 $ 7.00 
MNORL . cviececeveveeee 5.50 5.50 5.25 
SEL icnncneeacsion'es 5.00 4.00 4.50 
DN 4h 6 Setenp¥sdeeess 3.50 4.00 4.00 
DEE. wen credeverees 4.00 3.50 3.50 
Primce Albert .... we. nhied aves 8.25 
EM “invewieaenes 3.50 3.00 3.00 
OE ae 3.00 3.00 3.00 
SELECT BACON HOGS. 
ED ie va schies ebewee $ 9.25 $ 8.85 $ 7.25 
ED tian oo 60-0 2ON Gs 08 9.25 9.00 7.25 
SS a 8.10 8.10 6.50 
DEED Dat cececeaeouss 7.90 7.85 6.10 
CED. 25 ocr cckebbece 7.90 8.00 6.10 
Prince Albert .......... 7.70 7.70 6.20 
pS eee 7.85 7.85 6.25 
EE Se 7.60 7.60 6.20 
GOOD LAMBS, 

SD co bewccsseecies $ 6.50 $ 6.75 $ 7.00 
Fae eee 6.00 5.50 6.00 
CE anes ctarees ks 5.50 5.00 5.50 
CIEL, 3:5-9e's 4 a9 Cb,00 4.25 4.25 4.50 
ID irs eine bacieee 4.00 3.75 3.75 
Prince Albert ......0.+- 3.50 3.75 3.00 
ME EE , 6. SSi0e'wnins.20s 4. 3.75 4.00 
Pe ere 4.25 4.00 4.00 
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Nashville,Tenn. Omaha,Neb, 
S Indianapolis, Ind. 
Montgomery, Ala. Sioux City, la. 
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SATURDAY, AUGUST 18, 1934. Livestock prices at five leading Western markets, Thursday, Aug. 23, 1934, ms 
*Cattle. Hogs. Sheep. 8 reported by the U. S. Bureau of Agricultural Economics: oo. 
I AOS incddenonet es 350 6,860 5,740 Hogs (Soft or oily hogs excluded): CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL, NATIO 
Manees CY .cccceesesece 875 475 cee Lt. It. (140-160 Ibs.) gd-ch..... $6.00@ 7.00 $6.40@ 7.15 $5. 50g ) 6.50 $5.25@ 6.65 $6.00@ 7.00 
Omaha ...-.ceeeseereeees 300 995 830 Lt. wt. (160-180 Ibs.) gd-ch..... 6.75@ 7.20 6.90@ 7.30 6.00@ 7.15 6.25@ 7.00 6.50@ 7.19 
St. Louis ....--...+-+++s 590 1,150 1,200 (180-200 Ibs.) gd-ch........... 7.00@ 7.30 7.25@ 7.35 75 7.25 6.60@ 7.00 6.75@ 7.10 Armour 
St. Joseph .......-.--++- 26 550 30 Med. wt. (200-220 lbs.) gd-ch.. 7.15@ 7.40 7.30@ 7.40 7.00@ 7.25 6.75@ 7.C5 6.85@ 7.29 Swift 
Sioux City ....+.-+++++- (3 = (220-250 lbs.) gd-ch........... ¢. 40 7.30@ 7.40 7.00@ 7.25 8.75@ 7.05 6.85@ 7.29 Morris 
St. Paul ......++++++++s 280 380 : Hyy. wt. (250-290 Ibs.) gd-ch.. 7.25@ 7.40 7.25@ 7.40 7.00@ 7.25 665@ 7.05 6.75@ 7.10 Wilson 
Fort Worth .......-++-- 1,800 200 200 (290-350 Ibs.) gd-ch.......... 7.10@ 7.40 7.00@ 7.35 6.90@ 7.15 6.60@ 7.00 6.75@ 7.0 Anglo-. 
Milwaukee ......-..--.-- 500 ee ne. Pkg. sows (275-350 Ibs.) good.. 650@ 6.75 6.15@ 6.40 635@ 6.75 6.25@ 6.0 6.35@ 6.50 . i. 
Denver ..-.-e-eeeeeeeees 1,500 100 4,500 (350-425 Ibs.) good .......... 6.40@ 6.60 6.10@ 6.35 6.25@ 6.60 ce 6.35 6.25@ 6.50 Shipper 
Louisville ....-...+++++- 200 200 600 (425-550 Ibs.) good .......... 6.25@ 6.50 6.00@ 6.25 6.25@ 6.50 5.85@ 6.10 6.10@ 635 ats 
Wichita ....-..---+++e++ 600 400 400 (275-550 Ibs.) medium ....... 5.50@ 6.35 — 6.15 pro 6.25 5.40@ 600 5.50@ 635 ion 
Indianapolis ......-..-.. 100 1,000 100 Sitr. pigs (100- 130 Ibs.) gd-ch.. 4.25@ 6.00 4.90@ 6.35 4.00@ 5.25 3.75@ 5.25 4.00@ 5.25 ve 
ae te eeeeeeeeeees : = . boo se ‘Ay. cost & wt. Wed. (pigs excl.) 6.74-256 Ibs. 6.92-214 Ibs. 6.26-246 lbs. (.33-235 lbs. ........,, ng 
VAMNCIMNMATL 2. cc eeceveneess ° ’ 5 
DM aiccscinsdcs ses 1,800 300 700 © ‘Sitr. Cattle, Calves & Vealers: Total 
TERED, cccereccccceoues 200 300 500 STEERS: 22.065 
Oklahoma City .......-- 100 400 300 {550 900 Ibs.) choice ........ 6.75@ 8.50 6.75@ 8.00 6.00@ 8.00 6.00@ 7.75 6.25@ 8.0 Not 
*Includes government cattle at Chicago Rit 8 «40._—«-s« AE Dh aucadeveneesesecsences 6.00@ 8.00 ets | 7.50 5.50@ 7.25 5.25@ 7.00 5.50@ 7.5 hogs @ 
Kansas City, 7,413; Omaha, 3,916; St. Louis, Medium ev rasesesseceesecsoese 4.25@ ro 4.00@ 6.50 4.00@ 6.00 3S 5.75 3.75@ 5.75 *Incl 
8.132; St. Joseph, 1,400; Sioux ‘City, 4,794; St. MN - Sv cctegatienseecnreben 2.75@ 4.25 3.00@ 4.25 2.50@ 4.00 2.25@ 3.65 2.25@ 4.00 
Paul, 6,114. STEERS: 
MONDAY, AUGUST 20, 1934. (900-1100 Ibs.) choice ........ 8.25@ 9.50 7.50@ 9.00 725@ 8.75 7.00@ 8.50 7.25@ 8.15 areaout 
Chicago 17,000 19,000 12,000 MN Sarton nace aso cGa een 6.25@ 8.75 6.2E@ 8.00 6.00@ 8.00 5.75@ 7.75 5.75@ 7.8 Cudah 
Kansas City ........1111 31/000 4000-5, 000 MONOD, Scaccacsucccacicsswees 4.75@ 6.75 4.25@ 6.50 | 6.00 3.65@ 6.00 4.00@ 5.9 Cons 
+ + > larg elcid 14,000 45.500 10,000 — SOLS 1 aN IE RANT 3.00@ 5.00 3.00@ 4.50 2.50@ 4.50 2.25@ 3.75 2.50@ 4.35 Swift 
BE, BO. Sccevvceececens 11,000 0, STEE Wilson 
BEEN: vasccceeneosve 4,200 2,500 3,000 (1100- 1300 Ibs.) choice ....... 9.00@10.25 8.00@ 9.00 8 | 9.50 7.75@ 9.00 7.75@ 9.0 Indepe! 
Sioux City ........+--++- 9,500 3,500 7,500 ME vetsswsvecerecscsctainee's 6.75@ 9.00 6.50@ 8.25 6.00@ 8.25 eo | 825 5.90@ 8% Shippel 
St. Paul ..........+-+:- 20,300 4,500 12,000 SET yaoi wabuatsceqkanawns 5.50@ 7.75 4.50@ 6.75 4.75@ 650 4.00@ 6.75 4.25@ 6.85 Others 
DE. CNG ovcccceceeus 10,400 500 +4 STEERS: 
adenosis ae es (1300-1500 Ibs.) choice ....... 9.50@1025 825@ 9.00 S2@ 950 825@ 925 8 008 0.25 Total 
Louisville. .............. "300 "500 "500 ee eeeneeetre 7.75@ 9.75 675@ 825 650@ 825 675@ 825 635@ 8% 
Secs ivteesouess 2,900 300 500 HEIFERS: 
Indianapolis ............ 1,000 4,000 500 (550-750 Ibs.) choice ......... 6.50@ 7.50 6.50@ 7.00 5.75@ 6.75 $.25@ 6.85 5.75@ 6.90 
Pittsburgh .........-++-+ 900 =1,500 2,500 ao ng gar Goose us euse ee 6. 50 5.75@ 6.50 4.75@ 5.75 5.00@ %.25 4.85@ 5.5 Armou! 
GREED cc cccccccecees 7,500 3,300 2,500 Com-med. 2.75@ 5.75 2.50@ 4.75 2.25@ 5.25 2. 5.0 Cudahy 
ans Suwanee 5.300 3,100 2,500 HEIFERS: Dold ¥ 
SE SS ocreucdnnecdn 800 500 1,500 nIFERS: eB Morris 
> meets 500 700 400 (750-900 Ibs.) gd-ch........... 5.50@ a. . «obama > | 7.2 5 5e 7.00 ert | 7.10 Swift | 
Oklahoma City ......... 1,600 700 200 Com-med, ....ccicccccsevccces 3.00@ 5.75 sc. eee eee 2.75@ 5.25 2.25@ 5.25 2.55@ 5.25 Others 
*Includes government cattle at Chicago, 5,000; Eagl 
Kansas City, 8,000; , Omaha, 5, 000; St. Louls, 6000; bret | oe Peo | yf 3 tog 3 2 Hr a. 5 
SY h, 2,500; S City, 4, “ t. Paul, 2.00@ 3. 2. . . - 2. ! 
— ” 00@ 250 100@ 225 125@ 2.00 1006 200 cattle; 
Se ee . cus beef) good 3.00@ 3.75 3.10@ 3.50 3.00@ 3.75 2.75@ 3.00 2.60@ 3.00 Wilsor 
Chicago .. ... 8,000 14,000 6,000 (ytis. ex. beef) good ........ . 3 . . 2. 3. 2. . 
‘ameon city” "* 49'500 ©2000 = 3.500 (Sepa: ee hee 2.50@ 3.50 1 130 3.10 3008 3.10 1.60@ 2.75 Lee 2.15 cen 
Omaha ‘ 9,000 5,500 10,500 VEALERS: tas 
St. Louis ... 5,500 7,200 2,000 Gd-ch, 5.50@ 6.50 4.00@ 5.00 sue 6.00 5.00@ 6.50 
St. Joseph 3,600 2,300 3,500 Medium 4.25@ 5.50 ro 4.00 3.00@ 4.50 4.00@ 5.00 
Sioux City 4,000 4,000 2,000 Cul-com. 1.50@ 4.25 2.00@ 3.00 2.00@ 3.00 1.75@ 4.00 Armou 
ESSE? 3,400 4,000 4,500 CALVES: Swift 
Fort | lessee 2,100 300 500 sa . 7 s Morris 
a 800 900 400 (250- 500 ed SB... 665.5 4.25@ 6.75 4.75@ 6.25 3.25@ 5.50 3.25@ 5.75 $.0@ 6.00 Hunter 
= lalla telat 800 800 ‘7,800 ile RR 2.25@ 4.25 2.50@ 4.75 1.75@ 3.25 1.50@ 3.25 2. 4.00 Heil 1 
IR andi nm nats'e/ade , 100 500 500 Sitr, Sheep ~ Lambs: a ‘4 
Indianapolis”. ......0... 1400 4,000 1,000 Gn he. Oum) goes 6.35@ 7.25 6.25@ 7.00 6.15@ 6.75 6.25@ 6.80 6.00@ 6.15 Others 
PPO? . "6 : s. do -Ch.F weeeee 30@ 1.26 De . 5 \. 5 -00@ 6. 
See *2°0"7°090°"** as DUE cabintanteteteeiees $15@ 6.30 £00@ 625 $50@ 615 £00 6.25 00G BOD — 
incinnati ...........++. 2,400 3,000 2,000 ‘ e Tota 
Mc iecsceentsncddee 2,400 200 400 YEARLING WETHERS: ota 
SID caco5coecarsivcie 200 700 600 (90-110 Ibs.) gd-ch.... me 5.00@ 5.75 4.50@ 5.50 4 5@ 5.50 5.00@ 5.50 Not 
CO ee 300 400 200 BER: a vevegereress*sseeeeese 4.25@ 5.00 4.00@ 4.50 3.75@ 4.75  4.00@ 5.00 hogs a 
Oklahoma City ......... 900 1,000 300 EWES: 
*Includes government cattle at See. 1,000; (90-120 Ibs.) gd-ch 2.25@ 2.75 2.25@ 3.00 2.25@ 2.75 2.00@ 2.50 
Kansas City, 4,000; Omaha, 2,000; Louis, 2,000; (120-150 Ibs.) gd-ch 1.75@ 2.50 1.75@ 2.75 2.00@ 2.50 1.25@ 2.70 Swift 
St. Joseph, 700; Sioux City, 1,000 “and St. Paul, (All weights) com-med. ...... 1.50@ 2.50 1.25@ 2.25 .75@ 2.25 1.25@ 2.25 1. 2.35 Armou 
1,700 *Quotations based on ewes and wethers. Others 
WEDNESDAY, AUGUST 22, 1934. 
LEON 14,000 12,000 9,000 ae 
Danae IIE B00 &500 10:00 FRIDAY, AUGUST 24, 1994. Oklahoma 15,398 3.588 
ah PO errr 6,900 6,500 1,500 Chicago .........---+++: 6,500 8,000 6,000 Cincinnati se te Cudah; 
St. Joseph .......-.----- 3,800 2,500 6,000 Kansas City ............- 7,500 1,500 2,500 St. Pat , 20147 12'314 Armou 
Sioux City ..........-. . 7,000 Gee Ge GE, pecacccicecsccccses 3,100 5,000 5,000 sry ce - 1365 3.013 wift 
St. Paul getttresseseee: 3.800 8,500 1,500 SN woe ceuceeseass 3,500 6,500 1.208 ia caida ’ " Shippe 
Koi SN ea wea bana 2, i 5 Re a 3,000 2, : = 68 ROD Others 
ae. 1400 1,000 500 Sioux city (ieee eR 8.000 -2'500 ~—«-4,000 MN sicwanicanewuscees 330,112 163,829 
Denver .seeeeeeeereeeees 600 ae Fae 7,800 4,000 8,500 *Government slaughter for FSRC not reported Tota 
RD oiicite ser ce ces 200 500 500 Fort Worth ..........-. 4,700 800 600 separately. 
Wichita get 3,300 P 900 s 500 SEES aS 5,200 1,308 14,500 HOGS. 
ndianapolis ...........-. : , , Wichita ........eeeeeee- 3, 0 ae 67,609 100,847 108,408 
Pittsburgh ........------ 300 300 1,300 Indianapolis ...........-. 700 ©5000 500 Kansas City .....-...... 33,647 38,524 43.102 ee 
Cincinnati .....-...-...- 800 =. 2,000 1,200 pittsburgh .............- 318 500 [ae ee 29'4924 32.541 35,515 .. = 
Buffalo .....-----++eeeee 300 900 1,100 Cincinnati ........-..--- 2,500 4,300 1,500 oma Deena 15.366 23.878 34,612 ~ “ 
Cleveland .......-..++-+- 300 200 «61,000 Ruffalo .........-.++---- 200  ——  T7- |S aeeenneeneee 15,143  23°519 24,365 see 
Nashville <2... 2... ..-+ 300 = 700-200 Oklahoma City”! 1121... .: 3,300 1,000 "200 Sioux City ...........2 141254 31,760 18148 Others 
Cee CMe «----+-+. ange aed rong *Includes 4,000 government cattle at Chicago, Wichita ................. 250 5,261 9 ia 
*Includes government cattle at Chicago, 6,000; 6.000 at Kansas City, 600 at Omaha, 2,500 at St. Philadelphia Srindne@ewasy 13,608 14,961 16,134 Tota 
Kansas City, 7,000; Omaha, 1,500; St. Louis, 4,000; Louis, 2,000 at St. Joseph, 5,000 at Sioux City, PO ee 8,422 13,029 14,200 = 
St. Joseph, 1,700; Sioux City, 4,000; St. Vaul. 6500 at St. Paul, 3,500 at Fort Worth, 5,100 at New York & Jersey City. 32,080 34,971 38,783 an ot 
2,200. Denver, 3,600 at Wichita, 193 at Pittsburgh and Oklahoma City .......... 6,864 6,576 Log direct. 
THURSDAY, AUGUST 23, 1934. 3.500 at Oklahoma: City. } on < _ggllteahala Ae 1S 
PRN ae 11,000 12,000 13,000 a MIE oj onvcc cccce cues 16,319 20,281 Cudah 
Kansas City ............ 10,500 2,500 2,500 Milwaukee .............. 8,746 11,568 oe 
PMAMNR cece scree ccesseese 9 ° A — 
TMA tan ceconcess 6,200 8.500 2.000 SLAUGHTER REPORTS IR chs osccagaeel 368,508 404,107 Dunn 
i, Mn @ccweenetee? out < ‘ x 
Sioux “Clty weed hae 4,000 4,000 2,000 Special reports to THE NATIONAL PROVISION- Sunflo’ 
St. Paul .... 6,500 3,000 1,500 ER show the number of livestock slaughtered at Chicago ..... 35,514 63,958 
Fort Worth 800 400 500 616 centers for the week ended August 18, 1934. Kansas City aa 16,979 14,843 Tote 
Milwaukee 1,300 800 *CATTLE. eee 26,633 25,751 Not 
Denver ... 400 900 14,700 East St. Louis 9.722 12,704 cattle 
Louisville 300 500 500 Week OO. St Jeet 2.2.5.0 .poecen 17,951 18,740 15,849 for K 
Wichita . 3,300 500 800 ended Prev. week, Sioux City aS AEN: 12,718 10,380 
Indianapolis. 600 = 4,000 1,200 Aug. 18. week. 1933. Wichita -................ 1,200 2,168 
Pittsburgh 2 G00 861,500 Chicago .........0..--00> 48,530 52,001 33,177 Philadelphia 6.842 7,400 Armot 
Cincinnati 3,300 4,500 3,800 Kansas City ............ 90,275 97,766 29,199 Indianapolis 3, 3,267 4,489 Cudah 
Buffalo ... . --» 500 600 Be MM a ciehe s0's cac.net 31.255 39,800 22,285 New York & Jersey City. 73,110 70,445 68,78 Swift 
Cleveland .........-..... 500 200 800 ast St. Louis.......... 16,405 21,333 18,944 Oklahoma City .......... 1,303 1,262 1,808 United 
Nashville ..........++++- 300 : - ae a "epee 21,251 19,677 9,300 Cincinnati .............. 3,945 — §,049 3,583 Others 
Oklahoma City ......... 1,000 600 OP et GBF ....ccseseees 24.578 27,669 10,152 Denver ................. 2797 2,260 258 
*Includes qyremment cattle at Chicago, 4,000; Wichita ................ 2,275 3,438 2 oO eae = 15,141 17,573 ue Tote 
Kansas City, 5,000; Omaha, 4,000; St. Louis, 2,000; Philadelphia ............ ha 1,828 1,880 Milwaukee .............. 2,114 1,326 1 Not 
St. Joseph, 2.000; Sioux City, 2,000, and St. Paul, Indianapolis ............ 1,860 1,661 1,989 od 75,400 bough 
5,000. New York & Jersey City. 10,412 8906 8,484 Total ................. 228,121 229,530 275, 
. al Wee 
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PACKERS’ PURCHASES | 
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ie \nglo-Amer. Prov. Co . 870 ©. 2'838-—“ Planki Cattle. Calves. Hogs. Sh ., Aug. 14...:11,868 2,398 23,3738 7,938 
6.50 Anglo: Anesimond CO. 7808 ws. ene Swift nton Pkg. Co. 1,506 2,786 4 : SS — ee oe 
6.35 = ::: a er re oh See eee ormna 70,058 81080 10,0K9 “4:40 
635 DN cncciccesweuseates * 381415 8 2.393 Omaha Pkg. Go...... ee) ce ae 1 38,1123 ¥ . 
625 A. ¢ ee Cth Tents... i a ee ": §aoo | 200 rom eos 
oa products Corp., 3,044 hogs; ~ al Hygrade Food Afmour & Co., Mil: 48 i2 36 Total this 5,000 
hogs , ogs; Agar Pkg. C Ar o., Mil. 248 1,450 21 week. .64.479 14 
gs. o., 3,365 Atmour & Co., Chi. 14 ti cas. |, seen 63,351 911 80.196 42.200 
er al: 59,995 cattle, 11,526 N.3 ‘SDM. Co.N.Y. 60 1... ee Year ago -....... 465,906 26,192 107,074 40,276 
Re. 29 065. sheep. , 11,526 calves, 46,565 hogs, Others ............, ere Oo years ago. .37,092 $305 1aTIsL 68.218 
3.00 Te ae ns a ane aes SHIPMENT 106,391 76,619 
5.75 hogs and 17,616 sheep bought 417 calves, 36,988 Total... 2.837 4,821 4,328 218 Ca - 
4.00 *Includes cattle and calves . ag aa : ‘821 4,328 2,106 ttle. Calves 
bought for Not including 5,906 2,106 Mon., Aug. 13. . Hogs. Sheep 
2 oamane ave. F.S.R.C, bought for FSRC. cattle and 1,890 calves ves» Aug. 14... 2028 OR 588 
: - 7 
i. a. ee om. Calves. Hogs. Sheep. INDIANAPOLIS. Thurs., yg? era 67 1'350 4 
5.90 Cudahy Pkg. Co..... 7526 os 3,277 1,977 Ki Cattle. Calves. H Fri., Aug. 17.... 1,046 205 = 1,854 108 
4. Morris & Co... 7 705 883 2,702 ngan & Co..... . Hogs. Sheep. Sat., Aug. ei 18 2 
5 meme & O0.-+--++» 1,478 719 vo, tee 6 o.,...-.. a fe g. 18.... (100 »227 1,527 
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Profit on Pork Sausage 


with STANGE Seasoning. 
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CHICAGO SECTION 


D. W. Allerdice, beef department, 
Kingan & Co., Indianapolis, Ind., was 
in Chicago this week. 

Jay C. Hormel, president, Geo. A. 
Hormel & Co., Austin, Minn., was in 
Chicago for a day this week. 

President John W. Rath and Ray Paul 
of the Rath Packing Co., Waterloo, 
Iowa, were Chicago visitors this week. 

R. H. Daigneau, vice president, Geo. 
A. Hormel & Co., Austin, Minn., was 
a visitor to Chicago during the week. 

Howard R. Medici, vice president, 
Visking Corporation, spent the past 
week in New York. He will return to 
Chicago Monday. 

W. B. Smith, vice president and gen- 
eral manager, Theurer-Norton Provi- 
sion Co., Cleveland, O., spent a few 
days in Chicago this week. 

Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 32,294 cattle, 18,264 
calves, 23,403 hogs and 13,491 sheep. 

President T. G. Lee of Armour and 
Company, who recently underwent an 
operation for appendicitis, has recov- 
ered rapidly and will spend the next 
fortnight recuperating in the northern 
country before returning to his desk. 


Provision shipments from Chicago for 
the week ended Aug. 18, 1934, with 
comparisons, were reported as follows: 

Week Previous Same 
Aug. 18. week. week, ’33. 


Cured meats, Ibs. . .25,229,000 24,016,000 17,100,000 
Fresh meats, lbs...45,708,009 44,313,000 40,353,000 
 * Sr 5,339,000 4,775,000 4,189,000 


Ernest Bloss, superintendent, Jacob 
Dold Packing Co., Wichita, Kas., for the 
past 20 years, and one of the best- 
known operating men in the industry, 
was in Chicago this week chaperoning 
his son Ernest on a visit to the World’s 
Fair. 

H. J. Bognar, general superintendent 
of Armour and Company plants in 
South America, with headquarters at 
Buenos Aires, is in Chicago on a visit. 
Mr. Bognar is a chemist who has de- 
veloped into a remarkably successful 
operating executive. 


F. J. Potts, well-known packinghouse 
equipment and supply specialist, is re- 
cuperating in the Kanawha Valley hos- 
pital, Charleston, W. Va., from an auto- 
mobile accident in which he suffered a 
fractured hip, three broken ribs, a 
broken nose and other injuries. He is 
doing nicely and reports that he ought 
to be on the road again before long. 

-—— 4 
ARMOUR DECLARES DIVIDENDS. 

Initial payment of dividends on the 
new preferred stock of Armour and 
Company of Illinois, amounting to $1.50, 
will be made on October 1, according 


to a decision of the board of directors 
made last week. This is the first di- 


Week ending August 25, 1934 


vidend voted on stock of the Illinois 
company since April 1, 1931, when a 
payment of $1.75 was voted on the old 
preferred, and is a result of recent 
adoption of the refinancing plan. 


The first quarterly dividend on the 
$6 cumulative convertible prior pre- 
ferred stock is payable to stockholders 
of record September 21. At the same 
meeting the regular quarterly dividend 
of $1.75 on the 7 per cent guaranteed 
preferred shares of Armour and Com- 
pany of Delaware was voted. 


No action was taken toward scaling 
down the accumulations now amounting 
to $24.50 per share on the old 7 per 
cent Illinois company preferred stock 
still unconverted into the new issue. 
Neither was the new common consid- 
ered, as accumulations on the old pre- 
ferred must first be paid. 


In case of exchange of the 7 per cent 
Illinois company preferred for the new 
prior preferred and common stocks 
after the record date of September 21 
and before October 1, the holders to 
whom the new prior preferred stock is 
issued will be entitled to receive this 
first quarterly dividend, it is said. 

The board of directors extended the 
date for exchange of the 7 per cent 
Illinois company preferred stock into 
the new $6 prior issue and common 
stock from September 15 to December 
10 next. This in no way changes the 
fact that to receive the initial dividend 
on the new stock the exchange must 
be made before the payment date, it 
was pointed out. 

“The exchange of the 7 per cent IIli- 
nois preferred for the new stock is 
proceeding steadily and most satisfac- 
torily,” said Philip L. Reed, executive 











CARSTENS OPERATING HEAD. 


F. A. Danielson, sales manager of the 
Carstens Packing Co., Tacoma, Wash., has 
been made general manager of the com- 
pany, following the resignation of presi- 
dent W. H. Wells, whose future plans 
have not been announced. Mr. Danielson 
is a veteran in the industry, previously 
associated in an executive capacity with 
large packer organizations and with the 
Frye Packing Co., Seattle. 


vice president and treasurer of the 
company. “Approximately 70 per cent 
of the old stock has been exchanged 
under the plan.” 


ete 
FINANCIAL NOTES. 


Directors of Swift & Company met 
on August 17 at Chicago and declared 
a quarterly dividend of 124%c a share 
payable October 1 to stockholders of 
record October 1. 


Beechnut Packing Co. has declared 
an extra dividend of 25c a share in 
addition to the regular quarterly dis- 
tributions. 


The directors of Colgate-Palmolive- 
Peet Co. have declared the regular quar- 
terly dividend of $1.50 a share on the 
preferred stock, payable October 1 to 
stockholders of record September 10. 
Earnings for the first six months 
equalled $9.76 per share on preferred 
or 3% times preferred requirements. 


U. S. Leather Co. reports $1,315,706 
net loss for the three months ended 
July 31, 1934. This compares with 
$45,063 net profit in the preceding 
quarter. Drought conditions necessitat- 
ing purchase and slaughter by the gov- 
ernment of millions of cattle was the 
contributing factor in producing the net 
loss, according to president David S. 
Ong. 

ate 


PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather com- 
panies’, chain stores’ and food manu- 
facturers’ listed stocks, Aug. 22, 1934, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, Aug. 22, 1934: 


Sales. High. Low. —Close.— 

Week ended, Aug. Aug. 

Aug.22. —Aug. 22.— 22. 15. 
Amal, Leather. 200 3% 3% 3% 3 
i | Sree inion ones sek ae 

Amer. H. & L. 300 6 5% 5% 6% 
_ tee. .:.. ie BS 23 23 23 
Amer. Stores .. 800 42% 41% 42% 41 

Armour Ill. n..45,900 6% 6 6% 6% 


Do. Pfd. n...17,300 62% 60% 62 59 
Do. Pfd. .... 5,300 
Do. Del. Pfd. 100 93 93 93 93 
Beechnut Pack. 100 68% 638% 68% 64 


Bohack, H. C.. .... cede oem eae 8 
Bek scce nee ease esece aie 
Chick. Co. Oil.. 6,500 29% 28 29 27 
Childs Co. ..... 5 5 4 
Cudahy Pack 3,000 50 49% 49% 48 
First Nat. Strs 900 64% 6414 ? 64 
n. Foods 7 30% 30 30 29% 
Gobel Co. ..... 8 6 556 5 5 


1 5 27,800 
Gr.A.&P.1st Pfd 20 125% 
Do. New ....16,120 130 130 130 130 

WE OS ore cama * Meat. eine) Oe 
Hygrade Food . 200 4% 4% 4% 44 


Kroger G. & B. 4,100 28 28 28% 20% 
Libby McNeill. .22,200 7 7 7% 7 
MeMarr Stores. .... cices eee eee 8% 
Mayer, Oscar... .... ae cars nail 5% 
Mickelberry Co. 850 1% 1% ai 1 
M. & H. Pfd.. 50 6% 6 6 6 
Morrell & Co... 100 52 50 50% 50 
mee. DE. PE As cece ean’ vee eae 1 
 * ae ene eae nee omnes 
Nat. Leather .. 2,050 1% 1% oe 1 
Bent, BOR wosove 1,900 105% 10% 10 10 
6,200 38% 37% 38% 37 


Proc, & Gamb.. 6, 
Do. Pr. Pfd.. 20 112 112 112 114 


Rath Pack. ... a 30 
Safeway Strs... 1,200 47 47 475 46% 
Do. 6% Pfd.. 50 104 103% 103% 104 


Do. 7% Pfd.. 40 109 109 109 109 


Stahl Meyer .. .... sess or ae 5% 
Swift & Co. ..32,350 19% 185% 19 18 

Do. Intl. ....11,200 37% 37 87% 36% 
oo eo neste eon ats 10% 
U. 8. Cold Stor. .... ease esas -.+- 83% 
U. S. Leather.. 800 ™% 7 7 6 

“a “Gpeweece 1,100 10% 10% 10% 10% 
- Do. Pr. a. ae TH 355 Fo 

Vesson Oil ...2% 

2 aie 65 65 


Ra. 61 
Wilson & Co. .. 1,900 7% 7% 7 7 
Do. A. 6. 



































Efficient, Economical Cooling 
of Five to Fifteen G. P. M. 


A typical Marley tower. Cast-iron con- 
struction for erabtiity; slip-fit wood 
louvres for easy assembling and air con- 
trol; automatic float control valve; 
Marley patented spray nozzles for finer 
break-up and efficient operation under 
low pressures. 

This tower will cool water economically 
in small quantities. Write for full in- 
formation. 

THE MARLEY CoO. 

1915 Walnut Kansas City, Mo. 


MARLEY 


SMALL TYPE G 
SPRAY COOLING TOWERS 























your gui’ 
to PROFIT 


Let ADELMANN show you the way 
to boiled ham profits and guide you to 
maximum returns from the boiled ham 
season! 


The exclusive features of ADEL- 
MANN Ham Boilers assure the pro- 
duction of boiled hams that really 
sell! Hams cook in their own juice 
because the snug fitting, self-sealing 
cover limits escape. Quality and fla- 
vor are greatly improved, shrink is 
definitely reduced. 


The resiliency of ADELMANN ellip- 
tical yielding springs permits ham to 
expand while cooking, yet constant, 
firm pressure is maintained over en- 
tire cover area. No cover tilting with 
ADELMANN Ham Boilers! 


ADELMANN Ham Boilers are made 
of Cast Aluminum, Tinned Steel, 
Nirosta Metal and Monel Metal, in a 
complete range of sizes and shapes. 
All are equally efficient, economical 
and profitable to use! 


Our free booklet “The Modern 
Method” gives many helpful ham 
boiling hints, describes the complete 
ADELMANN line, lists liberal trade- 
in schedules. Write for your copy! 
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Home of Sprague-Sells Corp. 
World's leading manufacturers of complete equipment for 
canning ALL Food Products. Write for Sprague - Sells 
General Catalog No. 200. Every Canner should have it] 

SPRAGUE-SELLS CORP.., Hoopeston, Il. 
Division of Food Machinery Corporation zy 








INCREASE 
EFFICIENCY 


Use these 





Pork Scribe Saw Ham Marking Saw 
Beef Scribe Saw Rump Bone Saw 
Combination Rump Bone Saw & Carcass Splitter 
Fat Back Splitter Kosher Chuck Saw 
Hog Back Bone Marker 


BEST @ DONOVAN 


332 S. Michigan Ave. Chicago, Illinois 

















HAM BOILER CORP 








Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE: 332 8. MICHIGAN AVE. 


European Representatives: R. W. Bollans & Co., 
6 Stanley St., Liverpool & 12 Bow Lane, London— 133 
Australian and New Zealand Representatives: 
Gollin & Co., Pty. Ltd., Offices in Principal Cities— 
Canadian Representative: C. A. Pemberton & Co., 


Ltd., 189 Church St., Toronto. we ee oun maar 











Vapor Brush 








Thorough. Plays chemical-laden 
vapor into narrow cracks and re- 
mote corners. Does a thorough 
cleaning job at less cost than old 
methods. Ask for circular. 




















W. ist St. at Millcreek, Carthage, 
Cincinnati, O. 


N. Ransohoff, Inc., 








—— 
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ARCHITECT 
Established since 1909 
PACKING PLANTS _ 









H. P. HENSCHIEN 


PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 


59 E. Van Buren St., Chicago, Ill. 

















BUYERS 


Springfield, Mass. 





of hog and sheep casings can 
make direct connections with 


experienced American in China. Apply: 
M. SILVER Cable 
799 Liberty Street “Hansabrit” 


Shanghai, China 




















ENTERTAIN FOREIGN EXPERTS. 
(Continued from page 15.) 


between nations in all products. We 
are glad to report that our export sales 
of meats and meat products of last year 
showed an increase over sales in 1932. 


“The United States, with a swine 
population normally exceeding fifty 
million hogs, is in an excellent position 
to supply export demand for pork and 
pork products. The splendid feed grains 
raised in the United States insure that 
American hogs, when they are sent to 
the packinghouse, will yield meat of 
best texture and excellent flavor. The 
scrupulous sanitary conditions under 
which the meat packing industry of the 
United States operates, certifies, as I 
am sure you observed today in your 
trip through the packing plants of Chi- 
cago, that the meat which the Ameri- 
can live stock yields will be free from 
disease and entirely wholesome. 


Thoroughness of U. S. Inspection. 


“Every pound of meat that is ex- 
ported from the United States has been 
inspected, of course, by the inspectors 
of the Bureau of Animal Industry of 
the United States Department of Agri- 
culture, and found to be wholesome and 
suitable for human consumption. The 
approval of the Bureau of Animal In- 
dustry is necessary before the meat can 
be shipped from the packinghouses. 


_ “The federal meat inspection service 
is provided by the government and is 
wholly under the control of the govern- 
ment. The expenses of the inspection 
and the supervision are borne by the 
United States Government. This fact, 
together with the high standards of the 
inspection service and, if we may say 
it, of the meat packing industry, assures 
that the inspection will be honest and 
efficient. And if there should be any 
attempt at evasion or laxity, very severe 
Penalties for bribery or failure to dis- 
charge duty are provided in the law. 
I am happy to say, though, that the law 
1s most faithfully observed. 


“And now, in bringing my remarks 
to a close, permit me to say that I 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 








hope that you enjoyed your visit to our 
packing plants and your dinner with us 
tonight and to express the hope that 
your return trip will be safely and 
pleasantly accomplished, and that, when 
you return to your homes, the memory 
of our pleasant visit together will re- 
main long with you.” 


The response for the guests was made 
bp Professor von Ostertag, of Tubingen, 
Germany, director of veterinary service, 
Germany, retired.: Dr. Ostertag, who 
is the author of several well-known 
textbooks on veterinary science, is con- 
sidered an outstanding authority in the 
field of veterinary medicine. Addresses 
also were made by Prof. Jean Verge, of 
the National Veterinary College of 
Alfort, France, and Prof. S. H. Woold- 
ridge of the Royal Veterinary College 
of London. 


Committees in Charge. 

Arrangements for entertainment of 
the guests were made by a committee 
on program, and a sub-committee on 
local arrangements. The committee on 
program, under the chairmanship of 
Dr. Eagle, included J. H. O’Neill, 
Armour and Company; E. N. Went- 
worth, Armour and Company; Charles 
EK. Herrick, Brennan Packing Company; 
J. T. Webster, Cudahy Packing Com- 
pany; C. H. Keehn, Kingan & Com- 
pany; D. R. Howland, Miller and Hart; 
G. W. Martin, John Morrell & Com- 
pany; E. T. Swearingen, Swift & Com- 
pany; A. D. White, Swift & Company; 
Dr. W. Lee Lewis, Institute of Ameri- 
can Meat Packers, and Wesley Harden- 
bergh, Institute of American Meat 
Packers. The committee on_ local 
arrangements included Mr. Herrick as 
chairman; Mr. Martin, Mr. Wentworth, 
Mr. White and Mr. Hardenbergh. 


In addition Dr. R. F. Eagle of Wilson 
& Company, J. H. O’Neill of Armour 
and Company, and J. J. Ferguson of 
Swift & Company were in New York 
during the time the International 
Veterinary Congress was in session, 
arranging to bring the guests out to 
— and handling other important 

etails. 


GOEBEL ADDS SPICE LINE. 


H. G. Goebel, of H. G. Goebel & Sons, 
has added to his regular line of sau- 
sage binders and milk powder the com- 
plete quality line of spices manu- 
factured by Jas. H. Forbes Tea & 
Coffee Company. 

Mr. Goebel is well-known to the trade 
in and around Chicago from his many 
contacts through long years of service. 
The Jas. H. Forbes Tea & Coffee Com- 
pany was established in 1858, and while 
originally centering its efforts on tea 
and coffee, during the past thirty years 
or more has developed a large clientele 
among meat packing and sausage man- 
ufacturing plants for its complete line 
of spices. By adding this line of spices 
to his present business Mr. Goebel will 
be able to offer his clients a very com- 
plete line of sausage ingredients. 


——<—_—_ 

SPICE GRINDING CODE BUDGET. 

The spice grinding industry has sub- 
mitted for approval a $27,500 budget to 
cover NRA code administration expense 
from August 1, 1934 to August 1, 1935. 
For budget support the industry’s code 
authority estimates that an assessment 
of 4c per hundred lbs. on ground or 
processed spices from members of the 
industry would yield the necessary rev- 
enue. This is based on an estimated 
annual volume of 70,000,000 Ibs. The 
industry also has submitted for NRA 
approval an amendment which would 
empower the code authority to collect 
contributions from industry members 
and to make the expenditures called for. 

ae See 

KRAUT PACKERS’ MEETING. 

The National Kraut Packers Associa- 
tion met at Sandusky, Ohio, recently 
and elected the following officers for 
1934: Lon P. Flanigan, president; John 
J. Wolf, vice president; Roy Irons, sec- 
retary and treasurer. The industry 
went on record at this meeting as 
strongly in favor of being included in 
the regulatory provisions of the code 
of fair competition for the canning in- 
dustry. 











U. 8. GOVERNMENT INSPECTION 


Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS i 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 
ALLENTOWN, PA. 














GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 
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alle 
use 


NEVER 





wre 
Re esulis 


/ 


quality. 


Beware of products bearing similar name—only H. J. 
Mayer makes the genuine H. J. Mayer products listed. 


AID payin eNO 


6819-27 S. Ashland Ave. 
Chicago, Tl. 


NEVERFAIL never fails to give complete satisfaction. It 
gives superior results in every instance and insures high 
It gives superior flavor because it is a spiced 
cure and gives inimitable goodness to cured meats. 
NEVERFAIL is the answer to all curing problems. Its 
uniformity in use and unvarying results will build sales 
and increase profits. 
Also Manufacturers of the famous H. J. Mayer ge ing 


———$— 


The Man Who Knows 


Use it for greater sales! 





Canadian Office 
Windsor, Ont. 





¥ 











Calf Bag 


BEEF -- HAM -- SHEEP 
LAMB .--BACON -- FRANK 


and CALF BAGS 


STOCKINETTE 
Fabrics and Bags 


The Wynantskill 
Stockinette Line in- 
cludes styles, grades 
and sizes for every 
product and every 
weight. The Wynant- 
skill Service Depart- 
ment can recommend 
stockinettes that will 
exactly fill your 
needs, give superior 
service and cost less 
to use! This exclu- 
sive Wynantskill 
service is given 
FREE. Write! 


Write for Samples 


WYNANTSKILL Viz C 








RANDALL IMPROVED HEAD 


CHEESE CUTTER 
for Hand Power Only 


This machine was designed 
and built for sausagemakers 
who found our power cutter 
was often too large to meet 
their requirements. Small and 
compact, yet answers every 
purpose efficiently and fully 
takes care of production, 
FREE trial to potential pur- 
chasers. 


R. T. RANDALL & COMPANY 


Eqauipmene for Sausage Makers 


331-333 N. Second St. Philadelphia, Penna. 











pa te) 4 
e N.Y. 








For Quality Meat 
Products 


KUTMIXER 


» | 













Write for 
circular 


THE HOTTMANN 
MACHINE CO. 








3325 ALLEN STREET PHILADELPHIA, PA. 

















Marvel Super Size Plates |—= 
Scimitar Knives 
Self Cleaning and Self Reversing 


Assures Greater Capacity — Saves Meat Juices 


SHEARCUTTING & MFG. CO. 


TELEPHONE: VAN BUREN 6023 
3210 W. LAKE STREET 














CHICAGO, ILL. 
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— PORK PRODUCTS EXPORTS. 
CHICAGO PROVISIO N MARKETS Exports of pork products from prin- 
ws cipal ports of the United States dur- 
ing the week ended Aug. 18, 1934: 
Reported by THE NATIONAL PROVISIONER DAILY ad hed 8: 
MARKET SERVICE Week Week Nov. 1, 
ended ended 1933 to 
Aug. 18, a Aug. 18, 
FUTURE PRICES. CASH PRICES. = =. = 
SATURDAY, AUGUST 18, 1934. Based on actual carlot trading Thursday, idee: tS SA ae 50 LA a 
Open. High. Low. Close. August 23, ° Gatted Kington iaenes . 50 aces esee 
LARD— ae ‘oii ee West TaGWNice coke ocecse ods a ieee 
“* - ~4 * . . 
oo... om 8.60 8.50 8.60 veo BACON AND HAMS. 
MM cecce V7 8.77% 8.75 8.77%4b 14% Mibs. Mlibs. M Ibs. 
8.9214@8.90 8.97% 8.87% 8.95b 15% WOR. ccledudcnsesinneees 1,494 317 107,360 
B, cccece 214 @9.00 9.10 9.00 9.10b 15% United Kingdom AS ta 1,898 180 98.171 
ES— sees Ontinent ...cccccccccece A 
CLEAR —_! West DRED. cccccccccses sews ceee 169 
Sept. .----4e. 12.35 12.30 Toe GUNNER... cadavesces eeeses cena eae 217 
seeeee 12 30 . 4. . agp, Other countries ......... «++. 20 =: 801 
ow MONDAY, AUGUST 20, 1934. 15 LARD. 
LARD— 18-20 1 Mibs. Mlibs. M Ibs. 
——'| B  £éSept. ...-- 8.5214 8.65 8.521% B.62Uax 20-22 ...ccercccccceccceces 17 15% 
a oer paeee 8.72% 8.75 8.7214 hee 1G-BB FANGS ...ccccccccccee 17 «ow von Sich. °°" : = | pA oo} 
Rea e Bie, 200ce sens ap ae : MIS Socs'<<b-550m 80a 257 707 «= 74,551 
SS anbgee 9.02 9. 12% 9.02% 9.10ax SKINNED HAMS. Sth 4 Oti. America. 48 ee: 7923 
AD BR. ccccee 9.15 9.25 9.15 9.2244ax Green. *8.P. West. Indies ke eoumedes Retr: aut 4,062 
. a ees ones cove 
i — 12. 25b is Other countries ......... pets 22 
ER NE cis ben <i | ae ie TOTAL EXPORTS BY PORTS. 
TUESDAY, AUGUST 21, 1934. 16% 
nl RD— 15% rd, 
J a 8.65 8.75 8.65 8.75b ‘ ise — 
Sept. ..0.. id TE a > MES Gara enentakwetsicceveds 14 13 
as ae 8.80 8.85 8.80 8.85b Ss 62 soca paces oscars 13% ist ee Sam 1.7% 
ors NOV. ..-+0 sees sees sees 8.95b BB cccccccccccccccccece 13 13 Baltimore 93 
ter BE cccece 9.25 9.12% 9.25ax Norfolk ..... coo 123 
ect TE cocece 9.27% 9.387% 9.25 9.37%4ax PICNICS. New Orleans .... es 2 ae 48 
ind CLEAR BELLIES— Green. Gite! TNL bos 0 0s cxwenesens miei 3,914 
ned Sept. ..... 12.50 12.75 12.50 12.75 oe 11 10% a. ‘ 
ily Msc 12.87% 1290 1280 12.90 CP Ra in RRONE 81 le ng - 6.2m 
nm. WEDNESDAY, AUGUST 22, 1934 anus eeeneyrerresey ee eee = H+) 2 weeks AgO.......c.ee0e aoe 4,046 
° . : eS eo te ae +a Cor. week 1983.......... 50 317 1,686 
... 8.80 8.90 8.80 8.90 Short shank %%c over. SUMMARY OF EXPORTS FROM NOVEMBER 1, 
N Y . 8.97% 9.0214 8.95 ber % BELLIES 1933, TO AUGUST 18, 1934. 
oe cece . Lon ° - 
~ 80-32% 9. 37% 9.30 9.37% (Square cut seedless) thd er 3° Increase. a 
+e 9.47%4-45 9.47% — 9.40 9.47% (8. P. %e under D. C.) Pork, M Ibs... 477 1,479... 1,002 
enna. CLEAR BELLIES— Green. *D.C. acon and hams, 
aaah ec, cleat Bike a 12.75b “8 Ae ee nainne ee | 0 LS ee eee OO OE 
Oct. ...... 13.12% 13.12% 13.00 13.00ax BR co nscccesbiseskso ete 17% 17 , hee , cee. , 
agp THURSDAY, AUGUST 98, 1004, Bo sorenres specie a 17 
= BN, focus ieteeancnatos ene 16% 16 i 
i om | rake 161 isi CURING MATERIALS. 
9.05-02% 9.05 8.8214 . S24 *Quotations represent No. 1 new cure Cwt Sacks 
in 
9. 40- 37% 8. 40 9.15 9.20ax D. S. BELLIES. Nitrite “ by Fw’ R- - ~ bese --- $9.08 
, 9.25 9.27%4ax Clear Rib (5 cn more ols per 100 - 
CLEAR BELLIES— BOR Fook oh Sch tates 13% ies elivered) ......+sssseeceesces 93 
Sept 12.90b BPE cvccesecocescessseede 135% coos Saltpeter, ito 4 bbis. ite wb. ¥.: 6.12% 5.90 
co ae 240 2 05 27 DT uéhennecneGewenmelsaee seine refined granulated........... . ¥ 
ry te nese 18.05 = 18.10 18.05 = 18.10 ERED own en eon ererverernens int ii, ‘Small crystals .........cc.0005. 712% 6.90 
FRIDAY, AUGUST 24, 1934. | Yet phoieRigS soe 13% 13% Medium crystals .......+++++++++ 7.50 7.25 
LARD— eae aay tts 13% 13% Large crystals ......cccccsccccee 7.87% 7.65 
WE Sadesceceewaeccebcadk 13% 134% Dbl. refd. gran. nitrate of soda. 3% 3.25 
Sept. 2.00. 8.80 8.85 8.80 8.80 peta 13% 134%, Salt, per ton, in carlots only, f.o ‘b. Chicago: 
reer 8.90 8.97% 8.90 SE POD socavesunrsenxcuecaiel ae 13 Granulated ...... vee ees $6.60 
as - 32% on th ae Medium, 4 _-~" << = 
9.321 .20 2265 +... 40 a Par nacre ££ . . Bila GRICE .ccccece ° x 
9.45 9.30 9.35b 8-10 D. 8. FAT BACKS. 1 Detroit rock carlots, per ton, f.0.b. Chicago... 6.60 
CLEAR BELLIES— SE scadvectapecenste cet meaeestore ck ae » 96 basis, f.0.b. New Or- 
ee a gk 13.00 13.15 13.00 13.15b EE cde dvinces6aseueneenaaenbetebeseens 11% St PL RTE, 5 ETE CE ane @3.20 
eee 13.25 13.30 13.25 13.30b DEE kntne do. cewrenadsetunbeaaaaaeeadias 11% Second sugar, 90 basis...........0ee05 none 
Lt sanicean. edhe sh bese eabenwebeoneeeass il’ . Standard an. , oa - — (3%)... @4.75 
Key: ax, asked; b, bid; n, nom; —, split, 2085 VIII daw TAGSD meserve, Laer fee 2% 2°. tees QMS 
ackers’ curing sugar, 5 gs, 
>A. —_4—_ OTHER D. 8S, MEATS. f.o.b. Reserve, La., less 2%......+00. @4.25 
ietee ont clears 35-45 13%4n 
eens >. b eee “ 
HOG CUTTING TEMPERATURES. Regular ~ Eg ll . > — paeoonenyasc 
a Se, ceteawnes oe - 1 e 
What are proper temperatures for jJowl butts... 02007! ‘ ; oe 914 —— 
cutting hogs? See “PoRK PACKING,” The icon Sauare Jowls -...00. +++ Hoy Prime inedibe 2.000.000. 
, National Provisioner’s latest book. LARD. Prime W. B...vosseveresorss a 
I I MIN orn etnnens ee secen nce’ 8.75 xtra W. 5. ..---00- ae RRR VeRO 
>) WEES SOONER, BOGS ccccccccecccccceces «+. 8.65 — ieee 4  poeoe sie and. picts 
Refined, boxed, N. Y. —Export .......... unquoted mot i va il ert seeeeessite poche Yew 
Neutral, in tierces .........s...... oscoe ED ee eeneee ses intiensiole 
2 pinta pip inlaid Sesecee ceccce 8.75 Vie an, Bw ahh a lat a eR ROADS 
— Pes ween tesdseuens ecccce 
re neatsfoot oil......... kvbabebeekeon 
Special neatsfoot Oil. .........ceeeeevecs 
£ PU RE VINEGARS SPICES. Extra neatsfoot oil...... cocccecceee coves 
No, 1 neatsfoot oll... cccccccccccccccce 
es (These prices are basis f.0.b. Chicago.) Ol! weighs 7% Ibe. per gallon. Barrels contain 
Whole. Ground. about 50 gals. each. ces are for ofl in barrels. 
A. P. CALLAHAN & COMPANY hia cee ee 
GCIMMAMON cccccccccccccccccscccccce 1B 17 
». mm stun etter cnanceammencwen a Mer COOPERAGE. 
CHICAGO. | DT siweseoeeBedessens Swbeenedem ae 10 Ash pork barrels, black iron hoops.$1.40 1.42 
O.. Bd ee ee Re eee 55 57 Oak pork barrels, black iron hoops. 1.30 ras 
DE sedeeeedecceecece ee a % Tos 18 Ash pork barrels, galv. iron hoops. iste 1.50 
DE, [EE ivciccocesesces addin 11% 13%, Onk pork barrels, galv. iron hoops.. 1.37 1.40 
iL. Pepper, Cayenne .......-.eeee caueee oe 22 White oak ham tierces. 2%) @2.25 
Pepper, POSeTOCCCCeCESCeDECCESS 680 16 Red oak lard tierces.. 22 197% 2.00 
— | Pepper, white ........0. encantenees 21 24 White oak lard tierces...... eeveeee 2.0744 @2.10 
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100% PURE 


UNITED’S : 
CORK 


FOR 
B O A 2 D Cold Storages, Tanks, Refrigerators, Etc. Cork Pipe Cover- 


ing for Brine and Ammonia Lines. Granulated and Regranu- 
lated Cork. Cork Brick and Cork Tile. 
7 : Installations at lowest Contract Prices consistent 
United Cork Co.’s with good workmanship 
factories BRANCH OFFICES 

Baltimore Chicago Hartford Philadelphia 
Boston Cincinnati Milwaukee Pittsburgh 

Lyn dhurst N. J. Buffalo Cleveland New York Rock Island, Ill. 



























The + a 
MODERN COMMERCIAL BODY 
COOLING UNIT 


Cold Air Foy 


Insulated surface, to 
eliminate condensation 


forming on Unit. ——" 





to soak products.) 
Pat. Applied for Sirloi 
Bee: 


> a Nie’ > Expels cold airao TOP Fig. 1053 - “Hallowell”? Sausage - Meat Truck Beet 


of body to ke@p body While designed for the Sausage Department, can be Flan} 
Model A "rey temperature uniform. used wherever a low box truck is suitable. With every Hang 
: ii 






Cap., 150 Ibs. we 4 
Wet., 140 Ibs. joint welded, not a rivet anywhere, every corner Outs! 


a a Maintains 40° - 50° rounded and all surfaces smooth and galvanized, it’s 

temperature. easy to keep the “Hallowell” spotlessly clean. Top is 
4. Motor driven fan; off car battery. flanged, as shown. Made in 3 standard sizes but can Hear 
be furnished to any dimension wanted. Tong 
>. Uses wet ice —inexpensive to operate. 





Get BULLETIN 449 — Fres 
5 8, 


THEURER WAGON WORKS, INC. || STANDARD PRESSED STEEL CO|§ xi 


INSULATED COMMERCIAL REFRIGERATED BRANCHES SESNeray 
| BOSTON JENKINTOWN, PENNA. NEW YORK Choic 











CHICAGO SAN FRANCISCO 
DETROIT Box 550 St.Louis 


New York, N. Y. BODIES North Bergen, N. J. 





























> C-D Meat Grinder Plates|| 
a O-K | Knives| | x 











TRADE MARK Choi 








Medi 

The Most Serviceable and Economical in Existence — 

Lam 

An impartial test of 30,000 pounds large packers and over 75% of the 4 
of meat a day for two years and still leading sausage manufacturers in the 

in first-class condition—proves their country. There’s a reason! Send for re 

superiority. Used exclusively by all further information and price list. oo 

Hea 

THE SPECIALTY MANUFACTURERS SALES CO. ligh 

2021 Grace Street Chas. W. Dieckmann, Phone: LAKeview 4325 Chicago, Illinois ae 

ee Shee 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 


Week ended Cor. week, 
Prime native steers— Aug. 22, 1934. 1933. 
GOD ccccccccccccee ae tee Heh 
be BBD cccccccccccess 1 1 11 
ooo BED cocesesseeveee 154% @16 ue 9% 
Good native steers— 
GBD cccccccccccccs 114%@12% 10 10% 
00. BED cccccoccccecce 124%@13% 9%@10 
$00-1000  ...ccccccccces 13% @14% 8%@ 9% 
Medium steers— 
MBB GOD a cccccccccccce ll @11% 94%@10 
ED ais clare cioieaisinaioe 114%¥@11% 9 \% 
LEK P EN: Sees. 8% 8% 
ifers, good, 400-600 1 
tows, 400-600... 22.206. 64@ 9 6 65 
Hind quarters, choice.... 18 16 
Fore quarters, choice.... 11% 8 
Beef Cuts. 
loins, +; ws rer unquoted @21 
ae loins, No. 1...cceee unquoted @20 
Steer loins No. 3 weeseeoe 33 


@ 
teer short loins, prime. ees 
Steer short loins, No. 1 47 
Steer short loins, No. ee 39 
Steer loin ends )-- 22 
Steer loin ends, No. 2.... 

Cow loins ...... 

Cow short loins....... 
Cow loin ends (hips). 
Steer ribs, prime.. 
Steer ribs, No. 1.. 
Steer ribs, No. 2. 
Cow ribs, No. 2... 
Cow ribs, No. 3... 
Steer rounds, ng 






Steer rounds, No. 10% 
Steer rounds, No. 2 10 
Steer chucks, prime...... unquoted 7 
Steer chucks, No. 1...... @10 6 
Steer chucks, No. 2...... 9% 5% 
i SEE cccecccescce 9% 8% 
DTD <caceoce cess 7% 6 
Steer plates ............ 6% @ 5% 
Medium plates .......... 6 3 
Pe, TIO. Bo cccccccece 12 @10 
Steer navel ends........ 5% QD 2% 
Cow navel ends.......... 8% @ 2% 
Fore shanks ............ @ 5 @5 
ON ETO ¢ + D4 
Strip loins, No. 1, bnis... 65 40 
Strip loins, No. 2........ 39 @35 
Sirloin butts, No. 1...... 227 20 
Sirloin butts, No. 2...... @20 17 
Beef tenderloins, No. 1.. @60 50 


Beef tenderloins, No. 2.. @50 


 “eepesy 18 @15 
Flank steaks .......... 19 14 
Shoulder clods ......... @ 9% 7 
Hanging tenderloins .... @ 7% 5% 
Insides, green, 6@8 Ibs... @11L 


Outsides, green, 5@6 Ibs. @ 9 


Knuckles, green, 5@6 lbs. @9 9% 
Beef Products. 

Brains (per Ib.)......... @ 6 5 
ceccnameenee ieee @ 5 5 
IN hic inig bs 6.6:6:en éco-cla'e @17 16 
Sweetbreads ............ @19 15 
SSB Segeenerer: @ 5 5 

Fresh ‘tr ee 4 3% 
oo, tripe, _ re @ 8 8 
Pais aimiaw nciesie @12 12 
idee, Pee @ 8 9 

Veal. 

Choice carcass .......... 11 12 11 12 
ee 8 10 9 10 
Good saddles ........... 11 15 12 13 
_ 2 “eppregeedn 6 @9 6 8 
Medium racks ........... 5 @6 + 5 








Brains, each 
Sweetbreads 
Calf livers 








Choice lambs ............ 16 15 
Medium lambs .......... 14 Gis 
Choice saddles .......... 18 18 
Medium saddles ........ 16 16 
Choice fores ............ @l14 13 
Medium fores .......... 12 12 
Lamb fries, per Ib....... 26 25 
Lamb tongues, per Ib..... 12 15 
Lamb kidneys, per lb..... @25 @15 
Mutton. 

Heavy sheep ............ @ 3 3 
| oe yepeeeenesenen: @ 6 a 6 
Heavy saddles .......... @ 4 6 
Light saddles ........... @ 9 8 

eavy fores @ 2 3 
Light fores @ 5 5 
Mutton legs .. @10 10 
Mutton loins .. @ 8 8 
Matton stew @ 3 3 

eep tongues, per Ib.... @12 ) 
Sheep heads, each... @10 $ 8 


Week ending August 25, 1934 


Fresh Pork, Etc. 


Pork loins, 8@10 Ibs. av. 21 
Picnic shoulders ........ 12 
Skinned shoulders ...... 12% 
Tenderloins .....ccccceee 26 
Spare FIDS ..cccccccccces @10 
Back fat ..ccccccccccsccs 10 
Boston butts ..........+++ 16 
Boneless butts, cellar trim, 
4 
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DOMESTIC SAUSAGE. 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons.......... 
Country style sausage, fresh in links.. 
Country style sausage, fresh in 7. 


RRA 


Country style sausage, smoked.......... 
Frankfurts in sheep casings..... pebieem 
Frankfurts in hog casings.............- 
Bologna in beef bungs, choice eens % 









Ns 


Smoked liver ——- in hog bungs. 
Liver sausage in hog bungs. 
Head cheese 
New England luncheon specialty. 
Minced luncheon specialty, choice. 
TONgZue SAURAGE .....ceeeececeecs 
Blood sausage .. 
Souse 





ha elaine telat ir 





DRY SAUSAGE. 


















Cervelat, choice in hog bungs.......... 036 
Thuringer COPVEIRE .nccccccccccccccccce 16% 
Farm Spueaswess OSEs CORbOCR CHOOSES CCS 26 
Holsteiner Cddtdownctslcesioe eecewecce e606 @24 
B. C. salami, EMME. snatoutn eenceee 34 
Milano salami, choice, in hog bungs.... 34 
B. C. salami, new condition............ M17% 
Frisses, choice, in hog middles......... m 30 
Genoa style salami......... eereweiaeten @381%4 
EE iGin.sig acne dvens oes bedeasGunges @2814 
Mortadella, new condition........ eoccee 18 
IID. ie atach:tirospinchinut-nnionas ale eccescece 38 
Italian CS MIS oo xv cescuccs paetens 30 
Virginia hams ..... cccccccccccceccoccce Q33 
SAUSAGE MATERIALS. 
(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings -- 9%4@ 9% 
Special lean pork trimmings. -124%@13 
Extra lean pork trimmings. -144%@15 
Pork cheek meat. 84 
Pork hearts .... 6 
Pork livers . 7 
Native boneless bull meat (heavy) 6% 
Shank mea TETTTITTT TTT Tree 5% 
Boneless - cocee @ 6% 
Beef trimmings ........ @ 5% 
Beef cheeks (trimmed)......... e 3 
Dressed canners, 350 Ibs. and up........ 4% 
Dressed cutter cows, 400 Ibs. and up.. 5 
Dr. bologna bulls, 600 Ibs. and up...... 54 
BT WN khdinntigt cadendagiiduntshedes 1% 
Pork tongue, canner trim, S.P.......... 15% 
SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pe. ooeweeue 80 
Domestic rounds, DED BOGE. «ce ccccce 45 
Export rounds, wide............. cee 52 
Export rounds, medium............. 43 
Export rounds, narrow.......... neem @45 
. SS eee 
No, 2 weasands..... eecccceceocceces 
| Sl RE R Sees 15 
Se SP EY ctceckcvesecnreensnsedt 12 
IL, SIND n\n ceigutmenh enciieie tanbheintied 


r -85 
Middles, select wide, 2@2% in. diam....1.10 
Middles, select, extra wide, 2% in. and 





CUP cccccccccecccsese ccccccccccccccc chee 
Dried bladders: 

12-15 in. 

10-12 in. 

8-10 in, ° 

OS Ue Wy Miieessccecstcesessenss > 140 
Hog casings: 

Narrow, per 100 yds........... veeeses --2.15 

Narrow, special, per 100 yds. . vocee ooccec clean 

rae ee 1.75 

Be MEE sncancdeetacaocestioee< 1.60 


Extra wide, Td 100 yds... o0ceebeseeé seen 
Export wae SNSAN Ce 6 Ok60400 00000 00-080 0 
Large prime S wanes peeccescecocosccesen Om 
Medium prime bungs.. 
Small pr’ BUMS 0 ocicccescabest cscs Ie 
BRGGIOS, POP BEE wccccccccccccccceccscee sO 
Fe 08 


ee eee eer eweeeeeee 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 


fe E ee ae r $5.25 

SD CS © OP GI oe wcictcctsdedicecccs 5.75 
Frankfurt style sausage in sheep casings— 

Seal tins, 5 Wl GM. . ccccissocavccccscee 6.25 

SND Tae: E: OR GIR: 06.640 sev senceevaecde 7.00 
Smoked link sausage in hog casings— 

Small tins, 2 to crate........... Coeccsewcee 5.50 


Large tins, 1 to crate...... 


DRY SALT MEATS. 


Clear bellies, 18@20 Ibs........ eetneese 13% 
Clear bellies, 14@16 lbs..........e.e00. 13% 
Rib bellies, 25@30 lbs 13 

Fat backs, 10 11 

Fat backs, 14 1% 
Regular plates 9% 
Butts ..... oecccee @ 9% 








Fancy reg. hams, 14@16 Ibs....... seu 20 
Fancy skd. hams, 14@16 lIbs............ 20 21 
Standard ae hams, 14@16 lbs....... --174%@18% 
Picnics, iG: Ibs., short ee 124%@13% 
Picnics, 4@8 lbs., long shank........... 11 12 
Fancy baco @8 Pic andcave accuse 21 22 
ae bese, 3 "See es 19 
No. 1 beef ham sets, smoked— 

Insides, 8@12 lbs............... occa 23 

Cutsites, GIS Ths... ccccecvccces ceca 20 

Knuckles, 5@9 Ibs................. .18 

ked hams, choice, skin on, fatted. - 3214 

Cooked hams, choice, skinless, fatted.. rot 
Cooked picnics, skin, on, fatted 22 
Cooked pieoten, skinned, fatted. . 21% 
Cooked loin roll, smoked........... 





BARRELED PORK AND BEEF. 


Bees POTTS, WOGUIAP. ... ccccceccccccccece 27.00 
Family back og 24 to 34 pieces...... 24.00 
— ck pork, 35 to 45 pieces...... 23.00 
Clear back pork, 40 to 50 pieces........ 23.00 
Clear plate pork, 25 to 35 pieces....... 18.00 
— BEE. wedcvcdcereehséseqseceesee 18.00 

EE Sbchpeesccancestseweeneceeee 18.00 
Plate | rer ee _— 12.00 
Extra plate beef, 200 lb. bbis..... pnasis 13.00 


VINEGAR PICKLED PRODUCTS. 
Regular ng ek 2° 





Honey comb tripe, 200-Ib. bbi...... 00 
Pocket ——— Fag 200-1b. bbl 19.00 
Pork feet, 200-Ib. bbl..... 50 








Pork tongues, 200-1b. bbl... 
Lamb tongues, short cut, 200-lb. b! 


OLEOMARGARINE. 
White animal fat margarine in 1-lb. 


cartons, rolls or prints, f.0.b. Chicago. g 9% 
Nut, 1-Ib. cartons, f.o.b. Chicago....... 9% 
Pastry, 60-1b. tubs, f.o.b. Chicago...... @10 

LARD. 
Prime steam, cash, Bd. Trade...... @$8.75 
Prime steam, loose, Bd. Trade...... 8.65 


Refined lard, tierces, f.o.b. Chicago. . ¢ 
Kettle rendered, tierces, f.o.b. Chgo. @ 
Leaf, kettle rendered, tierces, f.o.b. 

Chicago phe sisanvnbved a aichwichanad antes 10% 
Neutral, in tierces, f.o.b. Chicago... 
Compound, vegetable, tierces, c.a.f... 


OLEO OIL AND STEARINE. 


Extra oleo “. gp ttnwess see py bes ieaeas ee 8% 
SG Ms pxenccensencberssetedete 8 
Prime Glee mains, GE er tact Naniotnn-e un 7% 


TALLOWS AND GREASES. 


HBdible tallow, under 1% acid, 45 titre.. 5% 
me packers’ tallow. ........c.sseceee 4%@ 5 
y ee Se YE eee 4ly 
es MED Die vciecsecaceccses 4 
Choice white grease.........ccccccccces 5 
Be GENE oa 00 805.0 4000006855 Reoen 4% 
B-White grease, maximum 5% acid.... 4% 
Yellow grease, 10@15%........cseecees the 
Brown grease, 40% f.f.a..........see0. 8%@ 4 


VEGETABLE OILS. 


Crude cottonseed oil in tanks, f.o.b 
Valley points, prompt................ 5 

White, deodorized, in bblis., f.0.b. Chgo. 7 7 

Yellow, WE noe ck ccaunectces. 7 

Soap stock, 50% f.f.a, f.o.b............ 1% 

Corn oil, in tanks, f.0.b. mills.......... 

Soya bean eS Se ae 5.7 

Cocoanut oil, seller’s tanks, f.o.b. coast. 


Refined in bbis., f.0.b. Chicago......... 5% 








RETAIL SECTION 


Meat Retailers Should Stress Ready-to-Serve 
Items as a Road to Steadier Profits 


REND of the times 

economically is in 
favor of the retail meat 
market with a well-se- 
lected line of sausage 
and “ready - to - serve” 
meats. 


In the great centers 
of population for many 
years women have held 
jobs in constantly in- 
creasing numbers, shar- 
ing with men the age- 
old task of bread win- 
ning. The same eco- 
nomic trend that popu- 
larized the apartment 
house and “the one- 
child family” has made 
a new and more insist- 
ent demand not merely 
for small cuts of meat, 
but for meat as near- 
ly as possible ready for 
the table at the time 
of purchase. 

A year ago, discussing general busi- 
ness conditions with a young meat mar- 
ket proprietor in Milwaukee, he said: 


“My father operated this business for 
about thirty years. He has been dead 
now five years and I have been run- 
ning the business. His peak receipts 
were higher than mine, and he operated 
during the flush war days. But in one 
respect I have far outclassed him. 
I have sold more ready-to-serve meats 
—especially sausage—in five years than 
he did in thirty.” 

Which is probably true. The old 
gentleman ran the business when the 
thrifty Germans supported five or six 
husky boys and girls and bought steak 
by the $1 and $2 order. 


Now a great many of the young 
man’s customers are couples where 
both man and wife work—when they 
can get work. There are rarely more 
than three children—generally one or 
none. 


The writer was in that meat shop 
thirty minutes, and half a dozen women 
breezed in hurriedly to get a pound of 
boiled ham or fifteen cents worth of 
braunschweiger, or some other order 
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times as well as five years ago. 


By DAVID I. DAY 





MEAT LOAVES BECOMING POPULAR. 
According to the writer of this article, sandwich luncheon meat sells three 


particularly popular. 


of the same size and nature. The de- 
mand was clearly for the “ready-to- 
serve” article. 


The Adequate Sausage Line. 


In some cities—and Milwaukee is 
typical—the retailer of meats needs a 
more varied and complete stock of sau- 
sage than in some other cities. Where 
there are large number of folks of for- 
eign extraction, there is need to pay 
attention to their likes and dislikes. 


As a meat dealer in a small Penn- 
sylvania city writes: “We have a lot 
of Italian laborers here. I learned 
something of their taste in meats by 
simply going and finding out from 
butchers in other places that had Ital- 
ian trade. In that way I got their 
business coming and have held a great 
deal of it through the years. A favorite 
with Italians here is salami sausage— 
in some cities they like Milano sausage, 
but I have never had any success with 
it locally.” 

Just what constitutes an adequate 
sausage line? 

You see it is determined somewhat 
by the nationalities represented by the 
customers. There are matters of al- 


He finds veal, pork and special loaves 


ready established pref- 
erence. And the matter 
of salesmanship. 


In the last item re- 
member the value of 
suggestion. Keep 
pioneering with one new 
kind of sausage. Keep 
asking people to sample 
it and try it. Oc- 
casionally, you can 
establish a good kind 
of sausage hitherto un- 
known to your trade, 
or sausage put up ina 
new way or in a differ- 
ent type package. 


Variety in Sausage. 


At least five kinds of 
sausage should be in 
every meat shop to 
start. Then other kinds 
may be added as the 
demand is developed. 
Always there must be 
pork sausage and bologna. And possibly 
braunschweiger, salami and thuringer. 
So many fine and appetizing kinds of 
sausage are available that the possi- 
bilities of salesmanship in this particu- 
lar are great. 


Some meat retailers report that half 
their business is in these “ready-to- 
serve” items, and that sausage of va- 
rious kinds accounts for the most of 
this ringing of the cash register. 


It naturally follows that these retail 
meat dealers are good merchandisers, 
know how to serve the modern type of 
trade, maintain what amounts to 
“ready-to-serve” meat departments, dis- 
play the meats in the right manner— 
and believe in the “ready-to-serve” mer- 
chandising possibilities. 

Remember, you sell most of what you 
believe in most. 


Loaf Meats Are Popular. 

“We carry quite a variety of sau- 
sages, considering the foreign elements 
in our community are negligible,” 
writes a Springfield, Ill., neighborhood 
meat retailer. “The volume is satis- 
factory, but the orders average small. 

“We notice an increase in the demand 
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for meat loaf. We are carrying more 
and more of a variety. Sandwich lunch- 
eon meat sells three times as well as 
five years ago. Of course, veal loaf 
is a leader. Also pork loaf, and spiced 
loaf. We pay more and more atten- 
tion to the “ready-for-the-table” items 
since, aS you say, it is in step with 
modern conditions.” 

There are a great many fine loaf 
meats. Orders may be small but 
families are small. When there is a 
demand evidenced, the dealer should be 
sufficiently alert to climb on the band 
wagon immediately. 

For example, spiced ham, pickled pi- 
mento loaf, jellied tongue, New England 
loaf and many other sorts are invari- 
ably appealing to the taste and can 
usually be made popular with a little 
effort. 

Even in the small towns the trend 
toward “ready-to-serve” loaf meats is 
strongly evident. In an Indiana county- 
seat town of about 2,500 population the 
Main Street meat shop man said to me 
recently: “The women are wise to what 
makes work—they seek the meat that 
means the minimum of preparation 
when they get it home.” 


Canned and Glassed Items Good. 


In gathering ideas for this discussion 
I appreciated a letter from a retailer of 
meats in Burlington, Vt. The letter 
says, in part: 

“Such items as sausages, loaf meats, 
canned meats, boiled and dried meats 
account for a very large part of our 
total volume. Not to stress this kind 
of stuff is as back-number as a livery 
stable. The people demand it, and if 
one man does not have it, they will 
transfer their business to another deal- 
er. Public needs and taste dictate the 
stock in any going retail meat business. 


“The two items of sausage and meat 
loaf are the most important here. But 
I believe strongly in canned and glassed 
items. Tourists, for example, buy 
canned chicken and canned ham, they 
being convenient and sanitary. I sell 
some to local people, as it really is not 
an expensive thing to purchase canned 
meats. There is no waste and the 
quality is most excellent. 

“But don’t overlook baked ham and 
boiled ham—two positive essentials in 
the meat stock. Dried beef is another 
item that is worth a vigorous selling 
effort.” 

Three Essentials of Success. 

It is the unanimous opinion of suc- 
cessful meat retailers that complete- 
ness of stock is the first essential. What 
is complete stock in one city may in 
another be an incomplete stock. The 
complete stock means carrying every 
item you can sell. 

The second essential is salesmanship 
—which includes display, printed adver- 
tising, suggestion—and all other roads 


Week ending August 25, 1934 


Retail Meat Prices 


Dealers Warned Not to Expect a 
Violent Price Upturn 


N VIEW of the talk of price increases 
as a result of drought conditions and 
government crop control—and in the 
face of AAA warnings to consumers to 
look out for price “boosting” on the 
part of the trade—leaders in the retail 
meat trade have issued a warning to 
dealers as to their conduct in this situ- 
ation. 


In a temperate but forceful statement 
issued this week George Kramer of 
New York, chairman of the board of 
the National Association of Retail 
Meat Dealers, issues the warning. 


“Meat dealers should not anticipate 
any skyrocketing of meat prices,” said 
Mr. Kramer. “Meat prices will and 
should advance in a limited and orderly 
fashion for two reasons. 


“1, Due to the drought, which has 
cut down the supply of cattle and feed. 


“2. Due to the policy of the Agri- 
cultural Adjustment Administration in 
limiting cattle production. These are 
perfectly fair and legitimate reasons 
for a moderate price rise.” 


There Is Plenty of Meat. 


“It must be remembered, however, 
that a survey of the facts will show 
that there is ample meat in this coun- 
try, and if a real shortage should occur 
the tariff barriers can always be low- 
ered to permit the importation of meat. 

“Meat dealers should not become 
panicky buyers and thus, by their own 
actions, shoot up the meat market. 
Figures of the Department of Agricul- 
ture as of August 1 show that there is 
only 7 per cent less meat in freezers 
today than for the five years average. 
There is 34 per cent more lard in freez- 
ers than the five year average and 14 
per cent more poultry.” 

“Canned and fresh fruits and vege- 
tables, too, are fairly plentiful. There 
is no necessity for hoarding of any food 
item.” 

“The retail meat trade of the United 
States,” Mr. Kramer continued, “is en- 
titled to any legitimately higher prices 
caused by market advances, but compe- 
tition is too keen and meat outlets too 
many to permit of profiteering or un- 
warranted prices to the public. Meat 
dealers should and must get a fair re- 
turn for their merchandise, but they 
must also maintain meat consumption, 
and the best way to do so is to remem- 
ber that we are not at present faced 
with any serious shortage of meats, 
and that any reports to the contrary 
are exaggerated.” 








to the creation of a definite desire on 
the part of the customer. 

The third essential is to get a fair 
price for “ready-to-serve” meats. These 
are small order sales and unprofitable 
unless the price is figured on a sound 
and correct basis. The class of people 
who demand ready-to-serve meats have 
convenience and time-saving in mind 


and are ready to pay for what they re- 
ceive. 

As expressed aptly by a friend in 
East St. Louis early in June: 

“You can’t sell it unless you’ve got 
it. You won’t sell much unless you are 
as up-to-date as your customers. It 
won’t do you any good to sell all the 
‘ready-to-serve’ meats in the city, un- 
less there’s a little clear money in it.” 

a 
RETAIL STORE SUCCESS. 


“What you think about the merchan- 
dise in your store isn’t important—it’s 
what the customer thinks that counts. 
And believe me, she knows!” says David 
Ovens, president of the National Re- 
tail Dry Goods Association. It applies 
equally well in the retail meat busi- 
ness. 


“All you need,” he says, “is a little 
bit of common sense, the proper amount 
of humility, some honesty and a disposi- 
tion to work, and you will get by. When 
you take inventory, be sure and take 
one on yourself. 

“Quit cussing the chains; they have 
become an institution in America and 
have the same right here as you have. 
I suggest that you study them. Maybe 
right next door you can have a chance 
in some well-operated chain to take a 
post-graduate course in modern retail- 
ing without any cost to you.” 

Mr. Ovens suggests that the dealer 
make his store a place a smart boy just 
out of school would like to work in. 


“You can’t build a successful business 
on dubs,” he warns. 


ees 


NEWS OF THE RETAILERS. 

Grover Fleming has purchased the 
meat market of Tom Lajernesse in Liv- 
ingston, Montana. 

Milwaukee Wholesale and Retail Mar- 
ket, Inc., has just opened in that city 
at 1013 N. Third st. 

Zinda Market, 207 N. Second st., 
Stevens Point, Wis., has been pur- 
chased by Frank Zinda from his son, 
Henry Zinda, who has operated the 
market for the past six years. 

Herman Bruss and G. O’Neill Brown- 
ing will open a new meat market in the 
Hyde Building, Lancaster, Wis. 

Fred Borne, who operates meat mar- 
kets in Iowa Falls, Hampton, Parkers- 
burg and Dumont, Ia., will open a mar- 
ket in Shell Rock, Ia., September 1. 

J. A. Mason is back with the Glosser 
Brothers store, Johnstown, Pa., after an 
absence of several years, filling the 
same capacity as buyer and manager 
of the meat department. 

The L. & B. General Market at 14 W. 
Huron st., Pontiac, Mich., has opened 
with a full line of meat and groceries. 
Peter Bonfiglio is the proprietor and S. 
Constantino is the meat market man- 
ager. 

C. M. Smith has opened a meat mar- 
ket at 194 Concord st., St. Paul, Minn. 

A new market has been opened by 
Felix Potvin at 406 W. 46th st., Min- 
neapolis, Minn. 

Wheeler, Mont., has a new market 
opened by Frank Beachler. 
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NEW SWIFT HOUSE OPENING. 


The new Gansevoort-Barclay branch 
house of Swift & Company, located at 


10th avenue and 18th streets, New 
York City, and occupying nearly the 


entire block, was formally opened on 
August 21. Thousands of visitors in- 
spected this modern branch plant, one 
feature being the large number of 
women who took an interest in the dis- 
plays of dressed beef, pork, lamb and 


pork products, as well as the provision 
and dairy products exhibits. So great 
was the interest that the displays were 
continued throughout the entire week. 

This plant contains many new and in- 
teresting features, and will be described 
and illustrated in a later issue of THE 
NATIONAL PROVISIONER. 


NEW YORK NEWS NOTES. 
H. D. Skellinger, Wilson & Company, 
New York, is spending a two weeks’ 
vacation golfing and motoring. 


William Heany, manager of Wilson & 
Company’s Harlem branch at 125th st. 
and 12th ave. is on a two weeks’ vaca- 
tion. 


G. R. Hicks, credit department, and 
E. A. Ellendt, canned soups depart- 
ment, Wilson & Company, Chicago, are 
in New York this week. 


C. W. Lawrence, assistant treasurer, 
and H. C. Stanton, head of the specialty 
sales department, Swift & Company, 
an were visitors in New York this 
week. 





WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Aug. 23, 1934: 
































Fresh Beef: CHICAGO, BOSTON. NEW YORE. PHILA. 
STEERS: 

(1) (300-500 Ibs.) choice ............ $12.50@13.00 ws eee nee $14.00@14.50 iw... eee 
PE cad ddonccncossuseneseceseneseces CO eee 12.50@14.00 —s........... 
DEED cncdeedeccssdacces cteescenees A 2 Beer (. | Y eee 
EE 6.0 céennceenasenecenneeeieens Vee Oe ken eeeeve pL ere ee 

STEERS: = 5 

SRGEO Te.) CONES cecciscccvceecees 12.50@1B.50 «= .cccccccce 14.00@15.00 14.00@14.50 
era ey owe ecccceccee 12.50@14.00 12.50@14.00 
Medium SOCRILGD  — ccccccccce 9.00@12.50 7 B0g Boo 
CEE. wecvessencceseene ceceeeuiveds 7.00@ 8.00 == nnesceeees 7.50@ 8.50 7.50@ 8.50 

STEERS: 
Cee Te) GG cciccecsccccccce SL wcdecdeces 14.50@15.50 14.00@14.50 
MEE cvcdcvccesceseccoesccocsoseneces SEED 8 _ Seandeccecs 12.50@14 12.50@14.00 
10.00@12.50 9.50@12.50 9.50@11.50 

STEERS: 

ae eee ere 13.50@14.50 14.50@15.50 14.50@15.50 14.00@14.50 
GON cae cccecescecesccesecccesepeices 12.50@13.50 12.50@14.50 12.50@14.50 12.50@14.00 

COWS: 
Good 9.50@10.50 8.50@ 9.00 

Medium 8.00@ 9.50 7.50@ 8.50 
Common 6.50@ 7.50 7.00@ 7.50 

Fresh Veal & Calf Carcasses: 
VEAL: 

(2) choice 11.00@12.00 11.50@12.50 12.00@13.00 1.00@12.00 
PEE ceccvccccecccoceces ..- 10.00@11.00 10.00@11.50 11.00@12.00 10.00@11.00 
Medium . 9.00@10.00 8.50@10.00 9.00@11.00 9.00@10.00 
Common 7.50@ 9.00 7.50@ 8.50 8.00@ 9.00 8.00@ 9.00 

CALF: 

PP Mr Vi viceadmesaudeusessuces SEO OBR cccsccccce 0! rere 
DEER. 6350660% beccnaduadinekoteceus Eee ei; eh eenceave ee — -kKaewteans 
EE ie ncra hee alan aed Wdadwme alee GOGGe Ti cccccccecs Ve ES lw eh ececcce 

Fresh Lamb & Mutton: 
LAMB: 

(38 Ibs. down) choice ............... 16.00@17.00 16.00@17.00 16.00@17.00 15.00@16.00 
Sl catgusednes 6bekedcensceestteeind 15.00@16.00 14.50@16.00 14.50@16.00 14.00@15.00 
DE cunpdkeaeestdesnseeeecavessuwas 12.00@15.00 13.00@14.50 12.50@14.50 12.00@14.00 
EN eidiiaiesctcncndednee ity See 10.00@12.00 12.00@13.00 11.00@12.50 10.00@12.00 

LAMB: 

Sy PE MOOD ccvccceseseucesecee 16.00@17.00 16.00@17.00 17.00 15.00@16.00 
NE cercdcercesenesresetecocesoqeses 15.00@16.00 14.50@16.00 it 50 16.00 14.00@15.00 
MEE “hb ebecdecccdeetcserecvsecceas 12.00@15.00 13.00@14.50 = = 14.50 12.00@14.00 
CD eee bs 06 0.0 'e800 00: 0:20600- conven 10.00@12.00 12.00@13.00 12.50 10.00@12.00 

LAMB: 

ES ee ees 15.00@16.00 1 Bogie 20 15.00@16.00 18.00@12.00 

GE Kaacccovecegeneveviveeseenseessee 14.00@15.00 14.50@15.50 14.00@15.00 13.00@14.00 
YEARLINGS: 

SD GED vcccdcccccacncecsen es0nbeuden.” ~Lieeeeeeetne 3 0 aaa 
CE tccuchunmasueeerenewkve ich Ween ve oets 13. 13. 0013.00 00 pie OT eee 
Pree ee 10.00@11.00 sc wee eens 

MUTTON: 

(ewe, 70 Ibs. down) good ............ 7.00@ 8.00 7.00@ 8.00 6. 8.00 
Medium .- 6.00@ 7.00 5.50@ 7.00 5.50@ 7.00 
Common 5.00@ 6.00 4.00@ 5.50 3. 5.50 

Fresh Pork Cuts: 
LOINS: 
8-10 Ibs. av. 21.50@23. 20.00 00 20.00: -00 
10-12 Ibs, av. 21.50@23.00 20.00@23.00 20.00@21.00 
12-15 Ibs. av. 20. aise 18.00@21.00 18.00@20.00 
16-22 Ibs. av. 17.00@19.00 16. 18.00 16.00@17.00 
SHOULDERS, N. Y. Style, skinned: 

RE, Uy casccccecesépsceesenties 12.50@13.50 = ww ee eneee 13.50@14.50 13.00@15.00 
PICNICS: 

SE GG: chusccoksvecsseecsavesce abeseeuuss ss eS ee re 
BUTTS, Boston Style: 

DOT. Ge svctececevcscovceceseses 16.00@18.00 =n neenseeee 16.00@17.00 16.00@17.00 
SPARE RIBS: 

Be ED cccvcccescccecesoecenaces CSE.SD 0 ltwcctc cece 8 —cteccccese 8=—«-_»s ee vesveet 
TRIMMINGS: 

PEE wevccccocdcccevececesoeseeees Sn §8=—=«ss se aednacane Gbacsevess, . ecuceestes 
BE. Sedecoccccesecroenscestecceceive SIE eee cesese © eaveneeeee. - “Sodivesdanc 


(1) Includes heifer 450 Ibs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 
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(2) ‘Includes ‘‘skins on’’ at New York and Chicago. 


I. Ackelfberg, 
Wilson & Company, New York, with his 
family is spending a vacation at A Cen- 
tury of Progress, Chicago, and visiti 
Wilson & Company’s Chicago plant. 

—}—— 


kosher department, 


AMONG RETAIL MEAT DEALERS, 


The principal order of business of the 
Bronx Branch at its meeting August 15 
was the report of its delegates, E. Ritz- 
man and D. Deerson, on the activities 
of the association at the annual con- 
vention in Baltimore. Next meeting of 
this branch is on September 5, when the 
regular schedule will be in force; that 
is, meetings will be held on the first 
and third Wednesdays of each month. 


Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended Aug. 18, 1934, were as follows: 
Meat—Brooklyn, 447 Ibs.; Manhattan, 
3,181 Ibs.; Bronx, 197 lbs.; Queens, 17 
Ibs.; ; total, 3,841 lbs. Poultry—Man- 
hattan, 14 ‘Ibs. 


— 


ANSWER COTTON OIL CHARGES. 
(Continued from page 26.) 


investigation of the industry made by 
examiners of the Commission in 1929 
and 1930, pursuant to a Senate resolu- 
tion sponsored by former Senator 
Heflin of Alabama, was an unfair and 
prejudiced one, and that the series of 
ex-parte hearings conducted failed to 
develop the true competitive situation.” 


Killed Attempt at Cooperation, 

It was on the report of these ex- 
aminers that the present complaint is 
based. 

“This complaint,” declared Mr. Greg- 
ory, “was released to the press on the 
morning of a general meeting of the 
industry in New Orleans June 4 with 
representatives of AAA and NRA 
present for the purpose of completing 
long-pending negotiations for a code 
of fair competition, designed to improve 
marketing conditions in the interest of 
both producers and processors.” 

“Negotiations for the completion of a 
code were thus abruptly terminated,” 
said he, “with the result that the in- 
dustry now faces the marketing of a 
new short crop with no program of any 
sort either for the regulation of unfair 
practices or the publication of essential 
market information. It is a deplorable 
situation. Bad for the mills. Worse 
for the farmers.” 

“However, it is the hope and belief 
of the industry that the association’s 
complete answer to all of the charges 
made will result in a prompt dismi 
of the unfounded charges, thus permit- 
ting the approval by AAA and NRA 
of a code for the cottonseed industry.” 


a ren 
MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Aug. 18, 1934: 


Point of 
origin. Commodity. Amount. 
Argentine—Canned meats ...........++- 84,045 Ibs. 
Argentine—Oleo stearine in bags...... 50.626 Ibs. 
Brazil—Canned corned beef..........- 438,930 Ibs. 
UD. oc sac csscesveusceseeiae 2,572 Ibs. 
Denmark—Canned meats ..........++. 754 Ibs. 
England—Ox tongues in jars........... 421 Ibs. 
rmany—Canned meats............+++ 8,087 Ibs. 
Germany—Smoked sausage .........+++ 8,719 Ibs. 
Holland—Cooked sausage in tins....... 1,000 Ibs. 
Irish Free State—Smoked bacon....... 1,019 Ibs. 
Italy—Smoked sausage ............+++ 4,347 Ibs. 
Italy—Mortadella in tins..............+ 528 Ibs. 
Uruguay—Canned meats ...........0 221,400 Ibs. 
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EO 
ie MAESCHER & CO., Pork 
- and Beef Packers of Cincinnati 
= INCE using Diamond Crystal Because it is flaky and free from 
eek Salt,” Mr. H. W. Maescher, of impurities, Diamond Crystal Salt 
hen Maescher & Co., pork and beef _ rubs better and adheres to the meat 
: 17 packers of Cincinnati tells us, “we without popping off, as a coarser, 
= find we have a better uniformity in more flinty salt does. And because 
our cures. As a result, we are using of its extreme mildness, it does not 
3S, Diamond Crystal Salt exclusively. burn the tissues of the meat, while 
“And you, too, will find that the the native moisture is being ex- 
| by special qualities of Diamond Crystal tracted. It also assures a uniform 
= Salt, in all your cures, will help to spread and no waste. Diamond 
sre make your brand of meats more Crystal Salt Company, (Inc.), 250 
~ uniform and more satisfactory.” Park Avenue, New York, N. Y. 
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th CHICAGO: 
the Sokol & Company 
a aay WISE PACKERS 
fa Frank Tea & Spice Co. 
n, 
cal DETROIT: 
oa Asmus Brothers USE FRANK BAGS 
gh: S - RV i C = PHILADELPHIA: 
J. K. Laudenslager, Inc. 

vet to Meat Packe PS «sis West York Bt. They save the loose links that fall from 
in. Unequalled quality and perfect uniformity PITTSBURGH: the bunch, give | protection against 
of a of CALVEG Onion and Garlic Powders; Con Yeager Co. shrink, contamination, rough handling, 
any Pecled Pimiento Flakes; Vegetable ST. LOUIS: etc. They prevent losses, pay for them- 
fair Meat Loaf Mixture; and Green Bell James H. Forbes selves! 
atial Pepper Flakes are the reasons why the Tea & Coffee Co. ’ rae 
pecs well-known distributors at the right handle SAN FRANCISCO: FRANK BAGS are available with iden- 

CALVEG exclusively! ettiiain ta te tifying stripe of color for naa 7 
elief THE BURBANK CORP., Burbank, Calif. 1180 Folsom St. tinction, attractiveness and sales appeal. 
ion’s 

es 

eal | ASK FOR SAMPLES! 
mit | | SAVE TRUCKS - SAVE FLOORS 
ry.” WITH NEW WHEELS 


C Floor trucks, trailers, have double life with new wheels. 
RK. ; With rubber tires—noiseless—power saving—they can 
be applied to almost every service. 
Made to fit old axles or complete with roller bearings 
and new axles. 
They modernize old equipment at low cost. 
Bulletin A-521. 


State 1637 
222 West Adams St., Chicago, Ill. 
Selling Agent 
THE ADLER COMPANY 


CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 


Ask for 


eatin WHEEL CO., Dept. N, QUINCY, ILL. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Good 908 Ib. fed yearlings............ @$8.00 
Good 1,417-1,423 lb.- grassers......... $ 7. 50@ 8.00 
Bulk medium 1,146-1,370 grassers. 5.50@ 7.25 
Low cutter and cutter cows.......... ”"5@ 2.50 
Cows, common and medium........... 2.75@ 4. 00 
DED. <ncd os ccenSeivensveuspetewosted “3.50: down 


LIVE CALVES. 









Vealers, good and choice...........-. 7.50@ 8.50 
Vealers, medium ........ 5.50@ 6.50 
Vealers, cull and common 3.00@ 5.00 
Good weighty calves...... 4.50@ 5.00 
LIVE LAMBS. 
Lambs, good and choice...... seaweed’ $ 7.50@ 8.00 
Lambs, medium ...... ee a 7.00 
Common throwouts .... 4.50 
Ewes, choice TES @ 3.00 
LIVE HOGS. 
Hogs. 187-lb. averages, good and 
GE cae cceur vanes dukes vocvesncs 6.75 
Hogs, medium, 220 IbD.........-00eees @ 6.25 
DRESSED HOGS. 
Hogs, 90-140 Ib., good to choice..... $11.75@12.75 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy........+seeseseeee 14 
Choice, native, light... ete 
Native, common to fair.... 


WESTERN DRESSED BEEF. 














Native steers, 600@800 lbs............. 13 13% 
Native choice yearlings, 440@600 ibs... .13 14 
to choice heifers 11 12 
Good to choice COWS. .......eeeeeeeerees 10 
Common to fair cows. . 7 8 
Fresh bologna bulls............e++e-eees 7% 
BEEF CUTS. 
Western. 
No. 1 ribs -16 18 19 
No, 2 ribs -15 17 17 
No. 3 ribs..... -12 14 15 
No. 1 loins -23 27 25 
No. 2 loins.... -20 23 20 
No. 3 loins......... 16 18 16 
No. 1 hinds and ribs.....17 19 18 
No, 2 hinds and ribs..... 15 17 15 
No. 1 rounds..........+.. 13 14 14 

WO. 2 FOUNGB.... cc sccees 12 13 13 
We. BF TOURES. .cccccccccce 11 12 
No. 1 chucks........c0ees 11 @12 12 
No. 2 chucks..........0++ 9 $8 10 
No. 8B GRUCKS.....cccccces 8 9 
RE oc caschdnncennnas 64@ 7% 7 
Rolls, reg. 6@8 lbs. avg......-..-seeees 
Rolls, reg. 4@6 lbs. avg.......-..seeee- 17 
Tenderloins, oy er “eepepengeeees: 50 
Tenderloins, 5@6 Ibs. avg..........+++. 50 
STII ooo 6e00%biesecdarwares 11 

DRESSED VEAL. 
Good ... 13 
Medium 11 
Common 10 
DRESSED SHEEP AND LAMBS. 
Lambs, prime to choice..........0++0. 154% @161%4 
i Mn. vcnakiccaweneececeeceepEet 13%@15% 
PO CD cs cetteseeeet +es.00edoun 114%@13% 
GROOM, BOO .nccccccccccccccccccccececs 
BE). SHEE: cccvcceceseseccusceoones 5 @6 
FRESH PORK CUTS. 
Pork loins, fresh Western, 10@12 lbs...19 @20 
Pork tenderloins, fresh................-26 @27 
Pork tenderloins, frozen................22 @23 
Shoulders, Western, 10@12 Ibs. avg.....13 @13% 
Butts, boneless, Western............... 16 @17 
Butts, regular, Western................ 15 @16 
Hams, Western, fresh, 10@12 lbs. avg.15 @16 
Picnic hams, Western, fresh, 6@8 lbs. 

DE cctdeakncndbn swewee seen eee ene 114%@12 
Pork trimmings, extra lean............. 15 @16 
Pork trimmings, regular 50% lean...... 9 @9% 
UE, 0s kc wany cs hc seecdes cepeuacees 10 @101 

SMOKED MEATS. 
Sh re 19% @20% 
ee ee ae 191%4@20% 
Hams, 12@14 Ibs. LEE SER 1944 @20% 
POGOe, Gee WO. BWR vccccccccvccccescs 13 @14 
ee, Gee MBO Ra cc cccocssccaccets 13 @l14 
City pickled bellies, 8@12 lbs. avg..... 16 @18 
Bacon, boneless, Western............... 20 @21 
BOO, WONNOE, GUO ccccccccccececcees 19 @20 
Rollettes, 8@10 lbs. avg................ 16 @18 
RE Py MS as oct 6 Keven devrevacns 22 @25 
Beef tongue, heavy...........cccccceces 24 @26 
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FANCY MEATS. 






Fresh steer tongues, untrimmed. +. 15¢ a pound 
Fresh steer tongues, 1. c, trm’ 30c a pound 
Sweetbreads, f 30c a pound 
Sweetbreads, veal 60c a pair 
Beef kidneys 10c a pound 
Mutton kidneys 

Livers, beef . 


Oxtails 


Shop fat ... 
Breast fat . 
Edible suet .. 
Inedible suet 


GREEN CALFSKINS. 


5-9 914-12% 12% -14 14-18 18 up 
Prime No. 1 veals. .06 1.10 1.20 1.25 1.50 
Prime No. 2 veals. .05 95 1.05 1.10 1.25 
Buttermilk No. 1.. .04 -85 ie! eee 
Buttermilk No. 2.. .03 .15 -85 -90 









Branded grubby.... 02 45.55.60 “170 
PRED ccdeseces 02 45 55 -60 -70 
BUTTER. 

Creamery, extras (92 score)............ 28 @28% 
Creamery, firsts (91 score) 27% 
Centralized (90 score)..... ox 
EGGS. 

(Mixed Colors.) 
Special packs or hennery selections..... 24 @28% 
NN: ade dntiedeveneaededabadeves @23 
SE davkseibanskwncdeeleeemnensencess @21% 
LIVE POULTRY. 
Fowls, colored, via express 16 @19 
LAGROERE occcccce oan 15 
Py GED sa vcccvocavceasctenindes 18 22 
DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box— 
Western, 60 to 65 Ibs. to dozen, lb...15 @20 
Western, 48 to 54 Ibs. to dozen, Ib...12 @17 
Western, 43 to 47 Ibs. to dozen, lb...11 @16 
Western, 36 to 42 Ibs. to dozen, Ib...10 @15 
Western, 30 to 35 lbs. to dozen, Ib... 9 @14 
Chickens, fresh: 
PE whee witeren hieses Galen 8 s680K eee 18 @28 
Chickens—frozen—12 to box— 
,. ( C Macssgnasansecenue 22 @26 
Western, 60 to 65 Ibs. to dozen, Ib...22 @26 
Western, 55 to 59 lbs. to dozen, Ib...21 25 


Western, 48 to 54 Ibs. to dozen, Ib...22 @24% 


Ducks— 

es Se Big BOF Bs cc cccrevcccescses 13 @15 
Squabs— 

Grated, Pe WD. .ccccccccevccses ceeeee2d @30 
Turkeys, frozen: 

Young toms @28% 

Young hens @23 





BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Francis- 
co, week ended Aug. 16, 1934: 


Aug. 10 11 13 14 15 16 


Chicago .......26% 26% 26 26% 26% 26% 
ay .geeee 27% 27% 27% 28 28 284 
Boston 28-2814 28-2814 28° 28% 28% 

Phila. ........28% 2814 28% 29° 29 20% 


San Fran. ....26 26 26 26 27 
Wholesale prices carlots—fresh centralized ne 
ter—90 score at Chicago: 
264% 26% 26% 26% 
Receipts of butter by cities (tubs): 
This Last last —Since Jan. 1.— 
week. week. year. 1934. 1933. 
Chicago. 50,164 48,783 56,377 2,058,359 2,246,947 
N. Y¥. . 53,074 57,734 67,749 2,396,239 2'645,173 


26% 26% 








Boston . 21,554 22,768 19.503 853,510 857,501 

Phila. ./ 14/278 20/312 17/919 814/537 870/425 

Total 139,070 149,592 161,548 6,122,645 6,620,046 
Cold storage movement (lbs.): 

Same 

In Out Onhand week day 

Aug.16. Aug.16. Aug.17. last year. 

Chicago ..290,855 98,694 29,766,920 42,589,059 

Y. ....220,667 153,044 818081925 19/466.564 

Boston | :.. 60:450 70,054 5.213775 7.722'835 

Phila. : 16,500 30,900 3,5411353 5,220,146 

Total ...588,472 352,692 47,330,973 74,998,604 


FERTI ag MATEMALS, 
BasIs NEW DELIVERY. 


p Pee hg 
mmonium sulphate —— fad a 
basis ex vessel A ¢ ports 

August, 1934, 
inclusive 


my " une, 








per 
Blood dried, 16% per unit........ : 
Fish scrap, dried, 11% ammonia, 

10% B. P. L., f.o.b. fish factory.. 2.50 & ite 
Fish meal, foreign, us aminonia, 


10% | A 
acid 
A.P. 





~ wt 6% ammo- 
ae a Balt. & Nor- 





Tankage. ground, 10% ammonia, 


SS eS 2.35 & We 
Tankage. Se —- ammo- 
mn, BOT TR. FP. Be. Gilivececescccc 2.00 & We 
trae 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.i.f............-. @ Hw 
Bone meal, raw, 4% and 50 bags, 
F tom, Cif... .... cece eeeesceses @ BH 
Superphosphate, bulk, f.o.b. Balti- 
more, per t 0 6008000000 @ 8m 
Potash Salt. 
Manure salt, 30% bulk, per ton.... 12.9 
Kalnit, 14% bulk, ag  _ ae 8.50 
Muriate, in bulk, per ton, 40c unit K20 


Sulphate in bags, per ton.......... 35.00 
Shipment Aug., 1934, ‘to April, 19387 
Less 6% Discount. 


Dry Rendered Tankage. 

50% pe reseeenreseessceesese F 
60% ground : 
BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 Ibs., 


per 100 pieces... ........-seeeeeees 75.00@ 85.00 
Fiat shin bones, avg. 40 to 45 Ibs., 

WOE TED PICO... c evccccsescceces 65.00 
Black or striped — POP TOR. ccs 45.00@ 50.00 
White hoofs, per ton...............- 100.00 
Thigh — avg. “85 to 90 Ibs., per 

FOP ree g 70.00 
Horns, acousding BO BPOEC..0c vc cesses 75.00@200.00 
on Xoo 


NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Aug. 18, 1934, with comparisons: 


Week Cor. 
ended Prey. week, 
West. drsd. meats: Aug. 18. week. 1933. 
Steers, carcasses. . 9,312 9,089  8,086% 
Cows, carcasses... 703 V7 626 
Bulls, carcasses... 292 297 365 
Veals, carcasses... 11,006 8,404 7,728 
Lambs, carcasses. 29,391 29,210 28,480 
Mutton, carcasses. 1,673 2,117 1,308 
Beef cuts, Ibs.... 475,916 486,152 970,971 
Pork cuts, Ibs....1,203,897 1,328,795 1,561,808 
Local slaughters: 
ae 10,412 8,906 8,484 
Calves ee 15,702 12,352 
ME cevcesesewes 32,080 34,971 38,788 
DEE ssteaseaten 73,110 70,445 68,782 
on 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Aug. 18, 1934: 


Week Cor. 

ended, Prev. week, 

West. drsd. meats: Aug. 18. week. 1933. 
Steers, carcasses ...... 2,135 2,168 2,598 
Cows, carcasses ...... 1,199 1,178 732 
Bulls, carcasses ...... 504 741 
Lamb, carcasses ...... 2,028 1,106 1,352 
Veal, carcasses ...... 12,444 8,921 12,165 
Mutton, carcasses ... 636 439 416 
WE, E. Sobecsioene’ ‘371, 753 342,979 314,625 

Tocal slaughters: 
se 1,732 1,828 1,88 
EE  eneidaaeawnmagaien 3,653 3,998 2,826 
ESR 13,608 14,961 16,134 
Rl RES aS ERS INE" 8,699 6,842 7,460 
on 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended Aug. 18, 1934, 
with comparisons: 


Week Cor, 

ended, Prev. week 

West. drsd. meats: Aug. 18. week. 1988, 

Steers, carcasses ...... 2,392 2,724 2% 

Cows, carcasses ...... 1,518 1,80 1, 
Bulls, carcasses ...... 40 578 
Veals, carcasses ...... 1,002 21 
Lambs, carcasses ..... 16,995 15,755 
Mutton. carcasses : 575 15 
a eee "228,236 166,324 
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"but here’s a Parchment 
with the seal of Caesar” 


Mark Antony's Funeral Oration 


There lay Julius, full of holes, and dead as any herring. 
But the will . . . ah, the precious parchment will . . . that 
bore the seal of mighty Caesar! 


Great stuff, Mark old boy! You knocked ‘em off 


their seats! 


Now this was 53 B. C., a bit too early, we admit, to be 
parchment made by KVP... which was Caesar's loss, and . 
your gain. For KVP Genuine Vegetable Parchment is one 
of those rare and priceless products which is “royalty” 
among its fellows. 


y | It, too, bears "the seal of Caesar," which it freely shares 
i a ») with all who trust their products to its kingly protection. 


KALAMAZOO VEGETABLE PARCHMENT CO. 


PARCHMENT ( KALAMAZOO COUNTY ) MICHIGAN 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
Neo display. Remittance must be sent with order. 





Position Wanted 


Men Wanted 


Equipment for Sale 





All-Around Sausagemaker 


Position wanted by first-class, all- 
around sausagemaker. Produces all kinds 
of sausages, meat loaves, boiled hams and 
smoked meats. Best references. Will go 
anywhere. W-658, The National Provi- 
sioner, 407 S. Dearborn St., Chicago, Ill. 





Assistant Superintendent 


Practical packinghouse experience in every 
phase of pork, beef and small stock production. 
Can operate efficiently, economically and produce 
results. Trained in both large and small scale 
production. Experience in sales promotion and 
advertising. Prefer small plant. Salary second- 
ary. References. W-659, The National Provi- 
sioner, 407 S. Dearborn St., Chicago, Il. 


Expert Meat Canner 


Expert canner, beef and meat products, 
fruits, vegetables, etc., with general pack- 
inghouse experience, all processes, wants 
position as manager or superintendent, ad- 
visory or active capacity. Capable organ- 
izer, new plants; will advise new concerns 
canning meats. W-660, The National Pro- 
visioner, 300 Madison Ave., New York City. 








Sausage Specialties 


Young sausagemaker with five years’ 
experience as foreman with high-grade 
sausage manufacturers now available. 
Specializes in meat loaves and delicates- 
sen specialties, as well as full sausage 
line. W-661, The National Provisioner, 
407 S. Dearborn St., Chicago, Ill. 


Sausage and Curing Expert 


Man thoroughly versed in all departments, ex- 
perienced in latest cures and most profitable proc- 
essing methods wishes connection with progressive 
concern. Trial period or temporarily to eliminate 
difficulties; also as traveling superintendent. 
Strictly confidential. W-647, The National Provi- 
sioner, 407 S. Dearborn St., Chicago, Il. 








Master Mechanic 


Eastern meat packer wants master me- 
chanic with practical experience and ex- 
ceptional ability. Thoroughly familiar 
with packinghouse operation and main- 
tenance. State qualifications, age, etc. 
W-656, The National Provisioner, 300 
Madison Ave., New York City. 





Working Sausage Foreman 


Wanted, sausage foreman. First-class 
man who has had experience in full line 
of fresh sausage, including loaves and 
specialties. Must be able to handle men 
and take charge of sausage kitchen. State 
salary and references. Western New York. 
W-657, The National Provisioner, 407 S. 
Dearborn St., Chicago, Ill. 





Equipment Wanted 





Bone Band Saw 
Wanted to buy, one used 36-inch 
bone band saw complete with sta- 
tionary table. W-663, THE Na- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, III. 








Miscellaneous 





Canning 
Send your questionnaire on any canned 


| meat or dog food product with certified 


check for $50. It will be answered com- 
plete. 50 years in the canning trade.— 
References given. I am on the job to help 
you if you need help. John W. Allen, 
1210 West 90th Place, Los Angeles, Calif. 





Sausagemaker 


Sausagemaker, 32 years old, wishes po- 
sition with big concern only where he 
can work his way up. Excellent refer- 
ences. Single. Graduate of Berlin Sau- 
» sage Making School and has had 8 years’ 
eXperience in United States. Address 
— Probst, 325 E. 12th St., New York 

y. 


Cooler Space for Rent 


For rent at 934 Fulton Market, Chi- 
cago, first floor cooler and sales space. 
Cooler 1200 square feet. Rent very rea- 
sonable. Immediate possession. FS-662, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, IIl. 





—____ 


Deming Pump 


For sale, one Deming pump with double. 
acting cylinder, 18-inch stroke, 3%-inch 
piston, 80-foot rod and couplings, gear. 
driven, G-E motor, 3 phase, 60 cycle, 229 
volts, 900 R. P. M. FS-652, The Nationa) 
Provisioner, 407 S. Dearborn St., Chicago, 
Illinois. 





Packinghouse Machinery _ 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition. Writs 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Rendering Equipment 


For sale, 10 Rotary Steam Tube Dryers, @’x37 

with 87—4” tubes. Complete Hydro 

ge ted Oil Plant. Send for circulars listing 

rinders, Melters, Lard Rolls, Filter Presses, Cook. 

ers, Cutters, Meat Mixers, Hammer Mills, Disinte 

grators, Kettles, etc. What idle machinery have 
you for sale? 


CONSOLIDATED PRODUCTS CO., INO. 
14-19 Park Row. New York City. 





Sausage Machinery 


Completely rebuilt guaranteed equipment 


for sale. Reasonably priced. 
No. 43 “BUFFALO” silent cutter and 
motor. 


No. 38 “BUFFALO” silent cutter and 
motor. 
No. 32 “BUFFALO” silent cutter and 
motor. 
No. 27 “BUFFALO” silent cutter and 
motor, 
1,000-lb. “BUFFALO” 
motor. 
700-lb. mixer and motor. 
400-lb. “BUFFALO” mixer and motor. 
200-lb. air stuffer. 
400-lb. air stuffer. 
Write John E. Smith’s Sons Co., Mfgrs. 
“BUFFALO” Equipment, 50 Broadway, 
Buffalo, N. Y. 


mixer and 











———— 


Sell Your Surplus Used Equip- 
ment through THE NATIONAL 
PROVISIONER Classified Ads. 
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C. A. Durr Packing Co., Inc. OG? 
Utica N. _ & < — = 

Menalateree of FIRS; Le SALBANY PackING Co.Ine ) 
3 
Ly ry 
Wilmington Provision Company ‘ 
HAMS LARD TOWER BRAND MEATS ! 
BACON DAISIES Slaughterers of Cattle, Hogs, 4 
FRANKFURTS SAUSAGES Lambs and Calves : 

QUALITY PorkProducts ThatSATISFY wie enna aah etic | — pan 
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CARLOT SHIPPERS 



















e 
RATH PACKING Co. 


¥ ¥ 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 


ee 


" 3, East St. Louis, Ilinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
¥F. C. Rogers, Philadelphia 























KINGAN &Co. 


PORK and BEEF PACKERS 


Producers of the Celebrated 
“RELIABLE” Brand 





















HORMEL 


Loteje)e) HORMEL 














Main Office and Packing Plant HAMS BACON LARD 
Austin, Minnesota | Main Plant INDIANAPOLIS, INDIANA 
Branches at 

New Lana ® N. Y. Richmond, Va. Baltimore, Md. 
Sytacuse, N. Y. Atlanta, Ga. Washington, D. C. 
Jacksonville, Fa. Philadelphia, Pa. Boston, Mass. 
Tampa, Fia. Harrisburg, Pa. San Francisco 
Norfolk, Va. Pittsburgh, Pa. Binghamton, N. Y. 














THE E. KAHN’S SONS Co,| | 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 

















St. Louis 








Shippers of Straight and Mixed Cars 
Straight and Mixed Cars of Beef, | Pork — Beef — Sausage — Provisions 
Veal, Lamb and Provisions HAMS and BACON 


“Deliciously Mild” 
Represented by 


uaw New York Office—259 W. 14th St. 
= dee PHILADELPHIA WASHINGTON BOSTON REPRESENT ao etl 


. Woodruft W. OC. Ford Samuel Levy P. G. Gray Oo. 
959 W. 14th St. 38N.DelawareAv. 631 Penn. Av.,N.W. 148 State St. D. A. Bell, Boston, Washington, D. C. 
i 








M. Weinstein Co., Philadelphia, Pa, 2. D. Amiss) Raitimore, Md. 











r i re JACOB DOLD PACKING Co. on" nN 


| Dott HAMS =< BACON w srt | 
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SHIPPERS oF STRAIGHT ano MIXED CARS of PORK, BEEF SAUSAGE ano PROVISIONS 
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While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in the prepara 


tion of this index. 
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JOHN MORRELL & Co. 


“Since 1827” 


Ottumwa, lowa 


General Offices Packing P et Sn Falls, S. D. 


OTTUMWA, IOWA 




























Topeka, Kans. 
Hams, Bacon Beef, Pork 
Lard, Sausage Veal, Mutton 

Canned Foods Mince Meat 
sc ; = 

Paradise _ Theurer-Norton Provision 

Brand Company 
Hams Bacon Lard CLEVELAND PACKERS onto 























Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 





























New York Branch: 407-409 West 13th Street Delicatessen 
— — _ ° 
Liberty | | Partridge 
Bell Brand PORK PRODUCTS—SINCE 1876 
Hams—Bacon—Sausages—Lard—Scrapple The H. H. MEYER PACKING CO. 
F.G. VOGT & SONS, INC.—PHILADELPHIA, PA. | Cincinnati, Ohio 















































fooas of Finnie Quality 


Sseray | 















HAMS—BACON TASTIEST! 
LARD— SAUSAGE en her oouncotes dae eae x ree 
SOUTHERN ROSE SHORTENING The Columbus Packing Co. 
The Wm. Schluderberg-T. J. Kurdle Co. | — centage 
Meat Packers Baltimore, Md. i _New York Office: 410 w. 14th 8t. 
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| UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 








| Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches es 














Selected Beef and Sheep Casings 
| Pint Ave and aa i River sec YORK CITY Murray on eal 
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by the Pioneers 


‘i WE Stan of Sewed Sausage Casings 
ss J St ange lo PATENT Casing Company 


617.23 West 24th Place Chicago, Illinois 


Bladders 
































Registered “Sun ——— Brand” U.S.Pat.Off. 


PISTACHIOS 


will render your products more attractive and delicious 
—write for our samples and new low prices. 


AMERICAN PISTACHIO CORPORATION 
America’s Oldest Importers of Pistachio Nuts 
111 READE ST. NEW YORK, N. Y. 











HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 
723 West Lake Street Chicago 













































WESTON TRUCKING & FORWARDING CO., Inc. THE CUDAHY PACKING CO. 


























Specializing in the Distribution of Packing- 
house Products in the Metropolitan Area. Importers and Exporters of . 
Refrigerated Service Selected Sausage Casings 
15-19 Brook St. Jersey City, N. J. 221 North La Salle Street Chicago, U.S. A 
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CUTS EACH PART 
WITH UNFAILING 
ACCURACY 


This Cutter not only cuts accurately, but 
dispenses with all labor excepting one man 
who lines up the sides on the table just 
ahead and in front of the knife to cut off 
the shoulders. 


Adjustments are provided to compensate 
for the regrinding of the knife. The ver- 
tical angle of the knife is also easily ad- 
justed for different angles of cuts if desired. 
The maximum amount of meat is left on the 


most valuable cut. 


Dunseth Cutters are in daily operation in 


numerous plants. Write for details today. 








AT WORLD'S FAIR 


See the ANCO Dried Beef Slicer and 

Packing Tables in the ARMOUR 

AND COMPANY exhibit and ANCO 

Sliced Bacon Packing Conveyors in 
the WILSON & CO. display. 


| 











(Patented) 


eee wid 
—a1GHT-NELL co. ANCO No. 560 
~ THE ALL 


THE ALLBRIGHT-NELL CO. 


Eastern Office 


5323 S. Western Boulevard, 
Chicago, IIl. 


Western Office 


111 Sutter St. 
San Francisco, Calif. 


117 Liberty Street 
New York, N. Y. 








ood News for 
Dealers-—the way it's... 





smoked « new way ...in ovens. Molded in anew form. ne 


The improved flavorwritesanewchapter result... it slices at a profit fro | 
in dried beef history. Delightfully tender end to end. No waste. The finél 
.... with a rich, appetizing color. That's appearance gives it greater Gist 
what it has meant to smoke Swift's _ play value. An all-year-aroumt 
Premium Dried Beefanewway..inovens. profitable item. 


Swift's Premium Dried Bee 











